'LOBSTER  with  TAMGY  SAUCE. 
'CRiSPY  WHOLE  FISH  with 
HUMAN  SPICY  SAUCE . 


14.  a  it  il  %L 
-J5.  Wiiilx.  ;L 


■SLICED  LAMB,  HUNAN  STYLE . 

Choice  slced  lomb,  cookod  wilh  show  mushrooms  and 
broccoli  In  o  rich  dark  sauce. 


fresh  duck  souiaed  wiin  vopoiolwes  m  speck*  nouso  kxjco 

■FIVE  STAR  CHICKEN  .. 

TkJblf  chicken  deep-fried.  quick  soulood  In  (ovoclio  Hunon  souce 

BEEF  AND  SCALLOPS  DELIGHT . 7 

Fresh  scollops  and  diced  bool  with  broccoli,  snow  peapods 
sauteed  In  oyster  souce  served  on  o  hot  plate. 


CAMPHOR  WOOD  &  TEA  SMOKED  DUCK 

A  unique  mode  of  preparation,  slowly  smoked  over 
special  seasonings  and  deop-fried. 


TRIPLE  DEL'GHT. 


Prawns,  scollops  and  chicken  soulood  with  assorted 
vegetables  on  staling  platter. 

CRAB  with  BLACK  BEAN  SAUCE  ..  Seasons!  Prices 

Crocked  crab  sauteed  with  aesty  sauce  of  black  beans, 


2  +  4  IN  BiRD  NEST. 


SKRi.MP  BIRD  NEST . 

Sliced  shitmp  and  scallops,  snow  peapods.  broccoli,  conols 
wtlh  whllo  sauce  In  bird  nest. 


■THE  DRAGON  &  PHOENIX . 

Two  characters  of  Chinese  mythology  meet  on  one  platter 
In  Bie  form  of  chunks  of  lobster  In  a  delicate  sauce  and 
morsels  a!  chicken  In  dark  tangy  sauce. 


■  HUNAN  SPECIAL  BEEF . 

Sices  ot  tender  prime  beet  scuteed « 


ROYAL  SHRiMP . . 

Special  Jumbo  shrimp  with  red  poppors.  mushrooms  sauteed 
In  while  sauce,  served  on  Impoitol  Plate. 


LOVER'S  SHRiMP . 

Two  different  flavor  shrimp  served  on  one  platter. 

■SQUID  FLOWERS  wilh  DRY  HOT  PEPPERS 


SZECHUAN  SHRIMP 

Jumbo  srvtmp  whh  broccoli  sauteed  In  rich  sechuan  souce. 


Appetizers 


BARBECUED  PORK . . . — • . . 

PGGTpRaaj-- . . 

•Mrt'SfigKEfe^^^^. .  •••— ; . . . 

sf^«g?i;S5fe!N6'/S*.^» . ?.~>m 

fried  won  ton  .... . . — . . 

GARLIC  S?A«ERi9 . . . . «jj»» - - - •••••••• 

GARVrC  'CHlCKEN  STEAK . . . •» 

MHS&feg*  8KC#$n| . . . . 

•^:g:|»;  sa$l......~ . •••••••"•«■ 

APPEYU&H  Pi -ATE 

(SrniacjoC  Porv.  f qq  no*.  f;?ed  Woo  Ton.  Chick  on  SilcU) 

CRISPY  SHRIMP  BALLS . . . B>?< 

COLD  DOODLES  wish  SESAME  SAUCE . 

-WONDERFUL  TASTY  CHICKEN  sso™*  CoW)  ... 
Shtobded  chlckan  combined  wlin  o  spicy  sesome^xssocS 


‘HOT  AND  SOUR  SOUP. 
WON  TON  SOUP............ 

EGG  FLOWER  SOUP  .... 

SIZZLING  RICE  SOUP  .. 
SPINACH  TOFU  SOUP- 
VELVET  CORN  SOUP  .. 


m  m 

46.  "Z  <*  A  T 

49.  A  t  *  A 

50.  H  ;4l  A 

51.  0  £  ft  T 

52.  M  % 

53.  »  «  A 

54.  -f  .f.  ft 

55. fi  >t  A 

56.  *  *  A 

57.6  ft-  ft  T 

58.6  *  ft  T 

59.  a  *■  a 

60.  A  *  A 

61.  #  *  A 

«  it 


Poultry 


RUNG  PAO  CHICKEN  . . . . .  5.75 

■  GENERAL  TSO'S  CHICKEN  .  6.25 

’ALMOND  FRIED  CHICKEN  . . . . .  5.75 

CASHEW  CHICKEN  DING  . . .  S.75 

MOO'  GOO  GAS  PERN  . 6.00 

SWEET  AND  SOUR  CHICKEN  .............................  5.50 

-MANDARIN  FRIED  CHICKEN  . . 5.75 

CHICKEN  W/GARUC  BLACK  BEAN  SAUCE ......  5.7S 

-CURRY  CHICKEN  5.75 

*  HONAN  CHICKEN  . . 5.75 

-SZECHUAN  CHICKEN ..............................................  5.75 

CRISPY  CHICKEN  .W/GINGER  SAUCE  ( 1/2 )  ......  5.75 

JADE  TREE  CHICKEN  . . 6.25 

LEMON  CHICKEN  . . . . ■•••  6-50 


Duck 


.......  24.00 


62.4t  y  ft  PEKING  DUCK  (24  Hours  Hollas) .. 

S3.*.  H  ft  BONELESS  DUCK  W/SZECHUAN  SAUCE  (1/2).  7.50 

ft  CRISPY  DUCK  (1/2)  . . . . .  7-sa 


64.$ 


Egg 


EGG  FOO  YUNG 

WITH  PORK  OR  CHICKEN  .. 

WITH  SHRIMPS  . . . 

*  Hot  and  Spicy 


:i  S.  . 


Seafood 


#t  ’  SZECHUAN  PRAWNS . . . .  7.2S 

1M  PRAWNS  iN  LOBSTER  SAUCE . .  7.25 

«  KUNG  PAO  -SHfWP.S  ...  .  7 .00 

«  CASHEW  PRAWNS  . 7.75 

»  iBESP  FRIED  PRAWNS  . . . . . .  8.50 

«  SWEET  ft  SOUR  PRAWNS  .....H**-.. . 6.75 

P  SAUTEED  PRAWNS  . ........5. . . . . . .  6.75 

*  PRAWNS  W/ GARLIC  SLACK  BEAN  SAUCE  ...  7.25 

«  *  CURRY  PRAWNS  . . 7.25 

H  *  HUNAN  SCALLOPS............... . 7.25 

fl  CRYSTAL  SCALLOPS... . . . .  7.25 

»  STEAMED  FISH  . . . . . . Seasonal 

H  CHAMPAGNE  FISH . . . 7.25 

a.  ’SZECHUAN  FISH  (Whale)  . . .  Seasonal 

a  SWEET  ft  SOUR  FISH  (Whole)  . . .  Seasonal 

if  SCALLOPS.  PRAWNS  &  CHICKEN  cgmsmaton  ..  7.50 

#  PAN  FRIED  PRAWN  . . 7.50 

O,  HAPPY  FAMILY .  8-95 


TWICE  COOKED  PORK . . . . . . . -  5  75 

•SHREDDED  PORK  W/HOT  SAUCE . . .  5.75 

MOO  SHU  PORK:.?*. . . . . •••••••  '5.75 

SWEET  AND  SOUR  PORK  .*.* - - - - 5.50 

•SHREDDED  PORK  W/SZECHUAN  PICKLE...... .  5.50 

PEKING  SPARER!?  -  5.25 

SPAHSHI8  W/GAKUC  BLACK  DEAN  SAUCE....  5.75 


SCALLION  BEEF .................... . ...... 

'SHREDDED  BEE.-  W/  HOT  SAUCE 

OYSTERS  SAUCE  BEEF  . . . . 

•  HUNAN  SESrl.;Jg.v.*... . . . . 

CURHY  BEEF . 


Vegetables 


ASK  ABOUT  OUR  UNIQUE 
SPECIALTY  ON  OUR  MENU 

♦means  "HOT  and  SPICY" 

THE  DEGREE  OF  SPICINESS  CAN  BE  PREPARED  TO  THE 
CUSTOMER'S  OWN  TASTE.  The  Cuisine  of  SZECHUAN  and 
HUNAN  provinces  arc  our  SPECIALTIES.  Other  dishes  not  listed 
on  our  Menu  can  be  specially  prepared  by  our  capable  staff. 

...  A  kind  note  to  our  Patrons...  As  confucius  said,  "PATIENCE  IS  A 
VIRTUE".,  and  as  all  dinners  arc  prepared  and  cooked  to  your  order, 
YOUR  PATIENCE  WILL  BE  REWARDED!!! _ 


-LOG  PLANT  W/ SZECHUAN  SAUCE. 

SPINACH  W/  MUSHROOMS . 

’  MA  P3U 

iKtfNAN'TOFU  . . . . ................ 

FAMILY  STYLE  TOFU  ........................ 

BRAISED  TOFU 


104  JS  J*  Hr  to 
105.X  il  &  to 
106.4-  «  ty  to 
107.  i y  to 
10B.  ^  •£■  Hr  to 
10S.*  Hr  to 

no.  6  to 


Soup  Noodles 


BARBECUED  FORK  NOODLE  . . . . 

WOR  M£iN  NOODLE  . . . 

•PORK  W/ SZECHUAN  FICKLE  NOODLE 
•PORK  W/ CABBAGE  FICKLE  NOODLE  . 

BROWN  MEAT  SAUCE  NOODLE . 

CHOW  MA  MESN  NOODLE  . . . . 


m*.  m  a 

112. JJ  * 

113. #  £  «  tf.  t»> 

114. *-  3k  n  «  ft 

115. #  #  ft 

IIS  .Hr  Sh  ft 
117.4-  O  ft 


Chow  Mein 


PORK  CHOW  MESN 


BEEF  CHOW  MESN ............. 

CHICKEN  CHOW  ME5N  . 

PRAWNS  CHOW  MEIN....... 

SPECIAL  CHOW  MESN ....... 

VEGETABLE  CHOW  MESN. 


>tlx*S  HotPot 

▼75.  iliMxrt-'Ji  Braised  Eggplant 
▼76.  8tS5i-?-iS  Szechwan  Eggplant 

_  'eggplant  braised  in  hoi  spied  sauce  i 

▼77  fltSaJS  Szechwan  Bean  Curd  with  Mixed  Vegetables 

*7®  fltSKJ?  Szechwan  Chicken  with  Mixed  Vegetables 

f+3S<S 

T7q  Braised  Chicken  and  Mixed  Vegetables 

l+*4£  jn  Satay  Peanut  Sauce 

▼80  JltfXIDS  Braised  Bean  Curd  with  Mixed  Vegetables 
and  Shitake  Mushroom 

▼81  4tffSfi®  Braised  Bean  Curd  with  Shitake  Mushrooms 
g3£<J}  and  Black  Moss  in  Brown  Sauce 
▼82.  ri-itt&ff?  Slewed  Oyster  Mushroom,  Vegetables  and 

filfr'JS  Pork  in  Satay  Peanut  Sauce 

83  ifiigfg  Stewed  Shitake  and  Oyster  Mushroom 

with  Potato  and  Carrot  in 
Satay  Peanut  Sauce 

▼EM  Stewed  Mushrooms  and 

Stulfed  Vegetable  Roll  in  Satay  Peanut  Sauce 
▼85.  9  Stewed  Salmon 

0\lJJ  [smffei  bean  curd  wrap  strurd  with  nob  mushrooms 

▼86  ®rt SS.U5  Stewed  Chicken  with  Potato  and  Mixed 

Vegetables  in  Curry  Sauce 

▼87  ®7t4-lSl U5  Stewed  Beet  with  Potato  and  Mixed 
Vegetables  in  Currv  Sauce 

ST4&8B  Sizzling  Plate 

These  entrees  are  served  at  y our  table  from  sizzling  pans 

88.  Smoked  Salmon 

'stuffed  bean  curd  u-rop  in  black  bean  sautei 
*89  SiH'KSftf+X  Chicken  and  Mixed  Vegetables 
S5IS/V?-  ' served  in  black  bean  sauce 

on  a  flatter  ol  lapanrsr  udon  noodles I 
*90  fit2r*?5H+3S  Spicy  Chicken  and  Mixed  Vegetables 
iStfi/y*-  'served  in  Szechuan  sauce 

on  a  bed  of  lapanrst  i idon  noodles' 

91  d-iflCifi  Combination  Skewer 

'lightly  broiled  chicken  sausage  mushroom , 
red  and  green  peppers  With  celery  in  satay  saucet 

Noodle  Soups 

(Large  single  serving) 

▼92.  4tffSA4F?Bf§  Braised  Black  Mushroom  and  Chinese 
Vegetables  Over  Noodles  in  Broth 
93  "SKAW.fy?-  Stewed  Mushrooms  and  Vegetables 
ifiti  with  Shredded  Duck  Meat  Over 
Noodles  with  Broth 

▼94  9fXfy*-rfif®Braised  Fresh  Shitake  Mushrooms  and  Enoki 
Mushrooms  Over  Noodles  in  Broth 
▼95.  iSfff+JS/V?-  Chicken  and  Mixed  Vegetables  Over 
jfiS  Noodles  in  Broth 


795 

795 

8,95 

895 

7.85 

7.95 

7.95 

7.95 

8.95 

12.85 

7.95 

795 

925 

10.85 

1085 

975 

7.50 

7.50 

795 

795 


fc’SiSU  Noodle  Specialties 

(All  Noodle  Specialties  can  be  prepared  without  oil  and  are  ▼  friendly) 


▼96,  fltSiEFrH-  Stir-Fried  Japanese  Udon  Noodles,  Chicken  and  7  95 
Vegetables  in  Hot  Spicy  Szechwan  Sauce 
▼97  Imperial  Style  Japanese  Noodles  6.95 

i udon  noodles  stir-feted  with  chicken 
and  miied  vegetables l 

▼98  ■T-l&E.Viisltrl  Pan-Fried  Rice  Noodles  and  Vegetables  6.50 

in  Light  Soy  Sauce 

*99.fS35iJfF>"ioJt/>  Buddha  s  Style  Pan-Fried  Rice  Noodles  6.95 

'rice  noodle  stir-fried  u-iih  gluten  puffs 
and  anted  vegetables I 

▼  100  fll t-H+Sct*  Pan-Fried  Rice  Noodles  with  Mixed  7  95 

icjtf)  Vegetables  in  Hot  spicy  Szechwan  Sauce 

▼  101  Pan-Fried  Rice  Noodle  with  Chicken  and  8.95 

Mixed  Vegetables  in  Hot  Spicy  Szechwan  Sauce 

▼  102  Pan-Fried  Rice  Noodle  with  Mushrooms  7  85 

and  Mixed  Vegetables  in  Satav  Sauce 

103.  FEiSDJW'S  Buddha's  Style  Pan-Fried  Crispy  Chow  Mein  6,75 

Ibraised  gluten  putfs  and  mixed  vegetables  an  lop 
of  pan-fried  enspy  choto  mem  noodles' 

104.  (+55FiH  Mixed  Vegetable  Chow  Mein  6.75 

ipan-fned  thin  noodle  with  mixed  vegetables* 

▼105  ScitWti  Chicken  Chow  Mein  6.75 

i  pan  fried  thin  noodle  with  mixed  vegetables  and  chicken  i 

▼  106  J+i&ty'g  Gourmet  Chow  Mein  6.95 

ipan-fned  thin  noodle  with  mixed  vegetables. 
sausage  and  chickeni 

▼107  Singapore  Style  Rice  Noodle  6  50 

tstir-fned  thin  rice  noodles  with  sa usage 
and  vegetables  in  curry  saticei 

▼lOBi^Wfciifi&flJ  Stir-Fned  Thin  Rice  Noodles  with  6.75 

Mixed  Vegetables 

▼109.  -hiSW*F-t5  Shanghai  Style  Rice  Pasta  6.75 


Fried  Rice 


110  StWMS  Vegetable  Fried  Rice 

111  StiffS tittlS  Diced  Mushrooms  and 

Diced  Vegetable  Fried  Rice 

112.  StflFzfS  Chicken  Fned  Rice 

113.  Gourmet  Fried  Rice 

'chicken,  sausage  and  mixed  vegetables! 

M.4l*Jtf*S  Beet  Fried  Rice 

▼115.  JftS  Brown  Rice  Togo  Pint  1.00 

▼116.  0f5  Steamed  Rice  Togo  Pint  1.00 


650 

6.95 


6.75 
6.95 

6.75 

Quart  2.00 
Quart  ZOO 


117  Hot  Peanut  Pudding 

118  3EJ3  a'fftiS  Hot  Peanut  and  Pecan  Pudding 
119.  SiKISHCjB  Hot  Almond  Puddmg 


Small  Large 

(l-2par*wi4|  (3-4  pmont) 

3.50  6.95 

3.75  7.25 

3.75  723 


364  ROY  ST.,  SEATTLE  WA  98109 

ORDERS  TO  GO 


TEL:  282-6616 
FAX:  284-2775 

Open  daily  from  11:00  a.m.  to  10:00  p.m. 

-  Reservations  recommended- 

IVelcome  to  the  Bamboo  Garden  Restaurant.  In  the  tradition  of  Chinese 
vegetarian  cuisine,  we  are  pleased  to  offer  tantalizing  dishes  whose  origins  go 
back  thousands  of  years  lo  China's  early  imperial  dynasties.  Before  making 
his  annual  prayer  for  the  kingdom's  prosperity,  the  emperor  was  required  to 
practice  strict  vegetarianism  for  seven  weeks.  The  royal  court's  skilled  chef 
created  extraordinary  vegetarian  recipes,  with  the  appearance,  texture  and 
taste  of  the  emperors  favorite  meat,  poultry  and  seafood  dishes 

We  are  pleased  to  offer  you  the  same  skilled  techniques,  exotic  seasonings  and 
ingredients  en|oyed  by  Chinese  royalty  The  Bamboo  Garden  shares  the 
tradition  ot  healthful  delicacies  with  the  finest  and  freshest  ingredients  Our 
staff  has  recreated  the  authentic  recipes  and  tastes  that  were  once  served 
exclusively  at  the  royal  court. 

It  is  our  pleasure  to  serve  you  and  we  hope  you  en|oy  vour  dining  experience. 

All  'meal,'  'poultry'  and  'seafood'  menu  items  are  made  from  vegetable 
prolem  products  and  llll)':,,  vegetable  oil  All  dishes  have  no  cholesterol. 

Ask  your  server  for  special  dietary  needs  requiring  special  preparation, 
including  no  sail,  no  oil.  no  sugar  or  other  restrictions  Only  Hie  fortune 
cookies  contain  eggs 


120.  JKrFtfc 


150 


Indicates  "hear!  friendly"  foods  which  contain  minimum  saturated  fat. 


1 


■rr 


Chef 


Wang 

Restaurant 


2230  First  Avenue 
Seattle,  Washington  98121 
Phone:  (206)  448-5407 
Fax:  (206)  448-5383 


For  Starters . | 


Soups 

51 .  Hoi  and  Sour  Soup . 2  SO 

52.  Won  Ton  Soup . .  . 2.50 

53.  Hoi  and  Sour  Seafood  Soup  "Enough  for  Two"  9.95 

54.  Vegetarian  Soup .  . 2.50 

55.  Taiwanese  He- Wan  Soup . . . 2.50 

Appetizers 

A  I.  Egg  Rolls . 3.95 

A2  Poi  Slickers . 6-50 

A3.  Barley  Green  vegetarian  Ravioli . 6  SO 

A4.  Salays 

Beef . . 2.25/4.00 

Chicken  . . . . .........r;.....;  2.25/4.00 

Shrimp  . . . . . . . 3.25/6.00 

Scallop . . . . . . . . . ..a....... ..3^0/6.50 

Vegetable .  .2.25/4  25 

Fish .  4.50/8.S0 

Calamari  . 2  50/4  50 

A6.  Crisped -Smoked  Salmon .  6  95 

A7.  Mandarin  Minced  Squab .  6  95 

A8.  Honey  Walnut  Shrimp .  9.95 

A9.  Calamari  Wong's  Style .  . 6.95 

AIO.  Clams  Souice  . 6-95 

All.  Boneless  Pork  Ribs . • . 5.95 


Welcome  To  Chef  Wang.... 


I  Create  Your  Own  Classic  Dinner  | 


We  are  proud  to  introduce  to  you,  authentic  Chinese  gourmet  cooking.  It  is 
this  gourmet  cooking  that  we  are  dedicated  to  which  distinguishes  Chef  Wang  from 
other  Chinese  restaurant.  Bobby  Wang,  our  head  chef  and  owner,  has  mastered  the  art 
of  preparing  gourmet  Chinese  food  throughout  his  thirty  five  years  of  experience  in 
the  hospitality  industry.  Bobby's  mastery  of  the  Chinese  culinary  art,  coupled  with  the 
restaurant's  devotion  to  a  excellent  dining  experience,  truly  separates  us  from  our 
competitors. 

In  order  for  everyone  to  enjoy  a  superb  dining  experience,  may  we  suggest 
that  you  order  your  dinner  in  a  family  style  fashion.  For  instance,  after  deciding  on 
drinks  and  appetizers,  the  party  selects  a  variety  of  dishes  that  allows  for  a  diverse 
taste  and  experience  in  the  realm  of  Chinese  fine  dining.  Dishes  are  then  shared  by 
everyone  in  the  party  so  as  to  fully  enjoy  the  wide  variety  of  dishes  Chef  Wang  has  to 
offer.  Our  staff  is  more  than  happy  to  assist  you  in  making  selections  for  your  dining 


Chef’s  Specials 


•SI.  General’s  Chicken  -  lender 
chicken  breast  marinated  in  tangy,  spicy 
brown  sauce,  surrounded  by  mixed 
vegetables.  12.95 

S3.  Seafood  Delight  -  an  ocean's 
assortment  of  seafood  sautied  with 
vegetables  in  a  Dungeness  crabmeat 
sauce.  19.95 

S5.  Sizzling  Go-Ba  -  an  assortment  of 
beef,  chicken,  shrimp,  and  mixed 
vegetables  covered  with  crispy  rice  tossed 
in  a  thick  sat  ay  basil  sauce.  14.95 

S7.  Half  Peking  Duck  -  lender  duck, 
marinated  and  expertly  rouasted.  boned 
and  served  with  Chinese  buns,  scallions, 
and  Peking  sauce.  14.95 

S9.  Hawaii  Five-0  -  a  sweet  and  sour 
assortment  of  shrimp,  pork,  and  chicken 
served  Hawaiian  Style.  12.95 

SI  1.  Smoked  frog  legs  -  marinated  frog 
legs  carefully  wok  smoked  to  perfection, 
served  with  vegetables.  1 3.95 


*S2.  Imperial  Beef  -  marinated  steak 
sautied  with  chef  s  own  spicy  tangrine 
sauce.  15.95 

*S4.  Triple  Delight  -  a  "triple" 
combination  of  beef,  chicken,  and 
shrimp  sautied  with  mixed  vegetables 
in  chef  wang's  spicy  Szechuan  sauce. 
14.95 

S6.  Lobster  sauteed  with  pea-vine  in 
a  dungness  crabmeat  sauce.  35.95 

S8.  Crispy  Shrimp  -  jumbo  butterfly 
prawns  expertly  sautied  with  scallions 
in  a  Shanghai  sauce.  1 7.95 

SI0.  Chef  Wang’s  Special  Salmon/ 
Halibut  Filet  -  a  pleasant  mixture  of 
garlic,  ginger,  and  scallions  simmered 
with  special  marinade  served  with 
Chinese  noodle.  18.95 

SI  2.  Emerald  Scallops  -  a  tasteful 
ginger  wine  sauce  sautied  with  fresh 
barley  green  scallops,  red  peppers, 
and  yellow  squash .  18.95 


Grilled  Combination  Specials 

(all  of  the  following  arc  accompanied  with  fried  rice,  salad,  and  hot  and  sour  soup) 


Due  to  the  tremendous  assortment  of  dishes  and  styles  that  Chef  Wang  is  able  to  pre¬ 
pare,  Bobby  has  offered  a  "Create  Your  Own"  Chinese  dish  Select  one  item  from  each  or  the 
categories  below  (meals,  vegetables,  and  sauce)  and  Chef  Wang  will  expertly  prepare  your  own 
Chinese  dish.  For  those  unsure  of  the  proper  ingredients  to  their  favorite  dish,  one  can  also  order  by 
name  such  as  Cashew  Chicken  in  a  zesly  brown  sauce. 


MEATS 

1.  Beef 

2.  Chicken 

3.  Shrimp 

4.  Pork 

6.  Combination 
. . 11.95 


VEGETABLES 

7.  Broccoli 

8.  Snow  Pea 

9.  Carrots 

10.  Zucchini 

11.  Siring  Beans 

12.  Mushrooms 

13.  Bean  Sprouts 

14.  Napa 


SAUCE 

15.  While  Wine  Sauce 

16.  Sweet  and  Sour  Sauce 
■17.  Spicy  Szechuan 

18.  Black  Bean 
*19.  Curry 

20.  Kung-Po  Sauce 

21.  Brown  Sauce 

22.  Dungr.css  Crabmeat 

Sauce  (add  4.50) 


Health  Smart  Specials 


(Chef  Wang  uses  the  freshest  organic  vegetables) 

HI.  Vegetable  Delight  10.95 
H2.  Steamed  Fresh  Vegetables  10.95  Soy+- 
with  scallops  or  Shrimp  add  4.95 
with  Chicken  add  2.95  _ 

*H3.  Eggplant  Szechuan  Style  10.95  wi 

H4,  Dry  Sauldcd  String  Beans  10.95 
H5.  Bean  Curd  Family  Style  10.95 
*H6.  Hot  and  Spicy  Bean  Curd  10.95 
H7.  Bean  Curd  with  Brown  Sauce  10.95 


Don’t  Forget... 


Rl.  Mu  Shu  Pork  10.95 

Chicken  10.95 

Shrimp  12.95 

Vegetables  9.95 

R2.  House  Special  Fried  Rice  8.95 
R3.  House  Special  Fried  Brown  Rice  10.95 

R4.  House  Special  Fried  Noodle  10.95  'Try  it  with  spinach  noodles." 

R5.  House  Spcciul  Noodle  Soup  10.95 

R6.  Steamed  Rice  (per  bowl)  1.00 

R7.  Brown  Rice  (per  bowl)  1.00 

R8.  Chinese  Bun  (steamed  or  crisped)  2.50 

R9.  Chinese  Flavored  Rolls  1.00 


Cl.  Hawaiian  Steak  -  18.95 

C2.  Malibu  Grilled  Chicken  -  14.95 

C3.  Grilled  Salmon/Halibut  Filet  -  18.95 


■//of  and  Spicy 


China 

Cafe 


Mongolian  Beef  or  Cbl 

Ho  8lo  Beef . 

Roog  Bo  Chlckeo . 

Kuog  Bo  Bbtlmp . 

Mu  Shi  Pork  (4  piece* 
Mu  8bl  Shrimp  (4  plec 
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pao  cakel . 

of  pao  cake). 


I  Q.  Pork.  CrabPuffs) 


Chicken 


Shrimp. 


Mushroom 


Crab . 

Beef  Tomaio  , 

China  Ca/c  Special  Chow  Yuk 


Swecl  &  Sour 
(Served  with  sleam  rice) 


Mandarin  Specialties 


Hot  &  Splej 

(Served  with  steam  rice) 


Appetizers 


Shrimp .  . . 

Vegetable . 

Muabroom . 

Chlckeo  Almond  8ubgom  Chow  Melo  . 

Crab . 

Beef  Tomato . . . 

China  Cafe  Special  Chow  Melo  Iwlth  pan  fried  n 
Chow  Yuk 
(Served  with  sieam  rice) 


B.B.Q.  Pork . 

Beef . 

Chicken . 

Shrimp . 

Won  Ton  . 

Mushroom . 

Beef  Tomaio  Curry 
China  Cafe  Special  Noodles.. 


Combination  Special  Fned  Rice 

B  B  0  Pork 

Chicken 


Beef . 

Shrimp . . . . 

...  4.95 

5  50 

Crab . 

5  50 

Vegetable  Fried  Rice..... 

4  50 

Egg  Foo  Young 
(Served  with  sleam  nee) 

B.B.Q.  Pork  . 

4.25 

4  50 

Shrimp . 

5  50 

Mushroom .  . 

4  75 

Crab . 

5  50 

Sweet  4  Sour  Pork.. 
Sweet  &  Sour  Chicken  .  . 
Sweet  &  Sour  Shrimp 


Combination  Dinners 


No.  1  Dinner 
$5.25 

Chicken  Almond  Subgum  Chow  Mein 
Egg  Foo  Young 
Pork  Fried  Rice 

No.  3  Dinner 
$5.95 

Deep  Fried  Prawns 
Chicken  Almond  Subgum  Chow  Mein 
Sweei  &  Sour  Pork 


No.  2  Dinner 
$5.50 

B.B.Q.  Pork  Chow  Mein 
Sweei  &  Sour  Chicken 
Pork  Fried  Rice 

No.  4  Dinner 
$6.50 

Deep  Fried  Prawns 
Pork  Chow  Mein 
Swecl  &  Sour  Chicken 
Pork  Fried  Rice 


Happy  Family  Dinners 

Served  for  two  or  more  persons  only. 


Hong  Kong 
$7.75  per  person 


Crab  Puff 
Egg  Roll 
B.B.Q.  Pork 
Deep  Fried  Prawn 
Sweet  &  Sour  Chicken 
Beef  Chow  Mein 
Pork  Fried  Rice 

For  4  persons  or  more  add  Almond  Chicken 


China  Chef 
$7.75  per  person 


Crab  Puff 
Egg  Roll 
B.B.Q.  Pork 
Deep  Fried  Prawn 
Sweet  &  Sour  Pork 
Chicken  Almond  Subgum  Chow  Mein 
Pork  Fried  Rice 

For  4  persons  or  more  add  Beef  Chow  Yuk 


Szechuan 
$8.50  per  person 


Crab  Puff 
Egg  RoU 
B.B.Q.  Pork 
Kung  Bo  Chicken 
Szechuan  Beef 
Sweet  &  Sour  Prawn 
Pork  Fried  Rice 

For  4  persons  or  more  add  Almond  Chicken 


Specialties 

Served  with  steam  rice 

Happy  Family . 7.95 

Shrimp,  chicken  and  B  B  Q  Pork  sauiccd  with  Chinese  veg etables 

Chinese  Mushroom  Shrimp . 7.95 

Fresh  shrimp  sauteed  with  Chinese  mushrooms 

Deep  Fried  Prawns .  7.95 

Fresh  jumbo  prawns  deep  fried  to  a  crispy  brown 

Shrimp  Lobster  Sauce. .  . bi  ’k'b . .  7-95 

Almond  Chicken . 5.95 

Crispy  lender  chicken  served  with  almond  gravy  and  lopped  with  almonds 

Chinese  Mushroom  Chicken . 6.75 

Slices  of  tender  chicken  sauteed  with  Chinese  mushrooms 

Moo  Koo  Gai  Pan . 5.95 

Slices  of  tender  chicken  sauteed  with  mushrooms,  vegetable  and  onions 
Beef  in  Garlic  Bean  Sauce .  6.75 

Green  Pepper  Beef . 5.95 

Stir  fried  beef  with  onions  and  green  pepper 

Beef  Tomato . 5.95 

Stir  fried  beef  with  onions  and  tomato 

Ginger  Beef . .. .  5.95 

Fresh  ginger  roots,  sliced  tenderloin  of  beef  and  Chinese  vegetables 

Beef  Oyster  Sauce .  6.50 

Beef  and  Chinese  vegetables  stir  fried  with  oyster  sauce 

Beef  Tomato  Curry .  6.25 

Choice  of  thin  sliced  beef  with  tomalo  and  seasoned  wish  superior  madras  curry  powder 

Shrimp  Almond  Ding . 6.75 

Cashew  Chicken . . . 6. 25 

Broccoli  with  Beef,  Pork  or  Chicken . 5.95 

Asparagus  with  Beef,  Pork  or  Chicken  (Season) . 5.95 

Beef,  Pork  or  Chicken  Stir  Fried  Noodle . 5.95 

Lichee  Nut  or  Pineapple  Chicken . S.95 


6  DAYS  A  WEEK 


TUESDAY 

WEDNESDAY  and  THURSDAY 
1 1 :30  am  to  1 1 :30  pm 

FRIDAY  11:30  am  to  1:00  am 
SATURDAY  £:00  pm  to  1:00  am 
SUNDAY  2:00  pm  to  1  ftflO  pm 


CLOSED  MONDAYS 


CHINESE  GOURMET 

COCKTAILS 

ARRANGEMENTS  FOR  BANQUETS 
AIR  CONDITIONED 

ORDERS  TO  TAKE  OUT 
PHONE  285-9919  -  282-6616 

364  ROY  STREET  (1  Block  North  of  Center)  SEATTLE,  WA.  98109 


CHOW  MEIN 


CHOP  SUEY 


its  «  CONGEE 


SEAFOOD  CONGEE . 

SHRIMP  CONGEE . 

FISH  BALL  CONGEE  . 

ROASTED  DUCK  CONGEE  . 

BEEF  CONGEE .  ... 

PRESERVED  EGG  &  PORK  CONGEE 
RICE  SOUP  . 


DINNER  COMBINATION 


ViMJi  FRIED  RICE 

116.  IS  <1  »  ft  SPECIAL  FRIED  RICE  . 

117.  «  ft  SHRIMP  FRIED  RICE  . 

118.  X  ft.  ft  B.B.Q.  PORK  FRIED  RICE  .. . 

119.  ft  #  ft  CHICKEN  FRIED  RICE . 

120.  4-  |t)  ft  BEEF  FRIED  RICE  . 

121.  if  -S-  +  HI  ft  SOn  EGG  BEEF  OVER  RICE 


CHICKEN  CHOW  MIEN 
ALMOND  FRIED  CHICKEN 
PORK  FRIED  RICE 


CHICKEN  CHOW  MEIN 
SWEET  &  SOUR  PORK 
PORK  FRIED  RICE 


RESTAURANT 


CALL  FOR 
FREE  DELIVERY 


EGG  ROLL 
FRIED  RICE 
SWEET  &  SOUR  PORK 
KUNG  PAO  CHICKEN 


EGG  ROLL 
FRIED  RICE 
B.B.Q  PORK 
MONGOLIAN  BEEF 


fca*  BEVERAGE 

SOn  DRINK . 

fB  BEER . 


FAMILY  STYLE  SERVES  AS  TWO  PERSONS  OR  MORE 


Open  Hours: 

Sat.  :  1 1 :00  a.m.  - 
-  Thur  :  1 1 :00  a.m.  - 


#5.  S8.50  PER  PERSON 


LUNCH  SPECIAL 


SOUP  OF  THE  DAY  &  EGG  ROLL 
B.B.Q  PORK  /  VEGETABLES  WITH  BEEF 
PORK  CHOW  MEIN  /  PORK  FRIED  RICE 
(  FOR  FOUR  PERSONS  ADD  ALMOND  CHICKEN  ) 
(  FOR  SIX  PERSONS  ADD  MONGOLIAN  BEEF  ) 


■1 1  (Com*  wllh  *gg  roll,  rie*  o. 

$4.50  Each 


1.  MIXED  VEGETABLES  WITH  PORK,  CHICKEN  OR  BEEF 

2.  *Mft<  i*l>iA.+  BROCCOLI  WITH  CHICKEN,  PORK  OR  BEEF 

3.  «  M  ct]  SWEET  &  SOUR  PORK 

4.  ft  i\  ft  CHICKEN  WITH  BLACK  BEAN  SAUCE 

5.  -ft  -fr  +  MONGOLIAN  BEEF 

6.  .*.  *  «  T  EGGPLANT  WITH  GARLIC  SAUCE 

7.  £  +  *:  ft  GENERAL  TSO'S  CHICKEN 

8.  *.  1*1  JL  >8  ROASTED  PIG  TOFU 

9.  X  ft.  JL  «  B.B.Q.  PORK  TOFU 

10.  *  »  ALMOND  FRIED  CHICKEN 

11.  -s'  »  ft  KUNG  PAO  CHICKEN 


SI  0.50  PER  PERSON 


516  S.  Jackson  St., 
Seattle,  WA98104 


SOUP  OF  THE  DAY 
DEEP  FRIED  PRAWNS 
B.B.Q  PORK 

ALMOND  FRIED  CHICKEN 
SWEET  SOUR  PORK 
MONGOLIAN  BEEF 
PORK  FRIED  RICE 

(  FOR  FOUR  PERSONS  ADD  MIXED  VEGE  WITH  PRAWN  ) 
(  FOR  SIX  PERSONS  ADD  GENERAL  TSO’S  CHICKEN  ) 


M  tt  APPETIZER 

1.  fr  it-  EGG  ROLLS  (3) . 3.7S 

2.  ft  «  POT  STICKERS  (6) . 3.75 

3.  *■  B.B.O.  PORK  (14)  . 425 

4.  **  ^  FRIED  TOFU . 425 

5  fd  (*  #  ifr  SHREODEO  CHICKEN  W/ JELLY  FISH . 5.75 

6  lit  IT  Id  X  DEEP  FRIED  CHICKEN  WINGS  (10)  . 5.25 

7.  flf.  tt  HI  4  DEEP  FRIED  PRAWNS  (12) . 7.95 

MM  SOUP 

B.  «*  ft-  ft.  Hi  ft  SHREDDED  CHICKEN  W/FISH  HAW  SOUP  . 850 

9.  ft  »f  £  %  ft  SEAFOOD  TOFU  SOUP  . 7  JO 

10.  «  *t  ft  ft  ft  SHREODED  CHICKEN  W/ WHITE  FUNGUS  . 5.75 

11.  +  ft  WESTLAKE  BEEF  SOUP . 4.95 

12.  At  ft-  ft  HOT  AND  SOUR  SOUP  . 4.95 

13.  <  ft  ^  #-  ft  ROAST  DUCK  MUSTARD  GREEN  SOUP . 5.75 

14.  «X.  i  ft-  Jf.  ft  SALT  EGG  MUSTARD  GREEN  SOUP . 4.95 

15.  Jf.  ft  PORK  W/ SEAWEED  SOUP . 455 

16.  ft  *F  ft  C-  ft  SEAFOOD  SIZZLING  RICE  SOUP . 7.75 


ft  SEAFOOD 

17.  V  CRAB  (Choice  ol  preparallon) . Seasonal  Price 

18.  It  tt  ft  t-  BLACK  MUSHROOM  W/ SEA  CUCUMBER  . 955 

19.  %  It  *fl  it  HONEY  WALNUTS  W/ PRAWNS . 855 

20.  idi  i*£.  ♦«  «*  SAUTEED  PRAWNS .  8.95 

21.  «l  II  *1  PRAWNS  W/ LOBSTER  SAUCE  . 895 

22  Af.  it  ±  *L  DEEP  FRIED  OYSTER  . 75S 

23.  <j  H)  M  «.  POACHED  SOUID . 725 

24  111  SI  »f  PAN  FRIED  SOUID  W/ SALT  4  PEPPER  . 725 

25.  Si  lit  H  >1  SOUID  W/  BLACK  BEAN  A  PEPPER  SAUCE . 755 

26  Ui  ft  9  f  SAUTEED  SCALLOPS  . 855 

27.  R  Ik  44  PAN  FRIED  CLAM  W/ BLACK  BEAN  4  CHIU  SAUCE . 825 

28  «  IT:  m  ft  CASHEW  NUTS  W/  PRAWNS  . 7.9S 

29  ift  it  ft  ft.  STEAM  SEA  BASS  . 855 

30  Ik  a  m  PAN  FRIED  PRAWNS  W/ SALT  4  PEPPER  . 82S 

31.  Rf.  I)  «U  DEEP  FRIED  SHRIMP  BALL  . 655 


IILM 

32  if  4  Id 

33.  ft  $  ft  3).  Id 

34.  «  *■  19 

35.  R  Ik  Id 

36.  ■*>  'S  Id 

37.  It  tt  Id 

38.  °/l  «  *.  ft 

39.  *•  I-  It  Id 

40.  S  <*  Id  T 

41.  -r-  S.  « 

42  i  t  •£  id 


43.  4-  «  1*1 

44.  t-  4|*  1*1 

45.  ik  a  i*j  » 

46.  N  ft  fl 

47.  <x  t  «•  ft  n 

48.  +  it  4-  if 

49.  >>■  ft  +  l*J 

50.  I*  .V;  I-  i*J 

51.  ft  *  4- 

52  ft  ill  t- 

53.  *  «S  *  1*1 

54.  4i  «  4-  46 

55.  *:  *  4- 

56.  ft  A  4' 


57.  4f-ffllK4-*.«> 

58.  1f-W«  *.  44 

59.  *JUd<4A.«) 

60.  iJUfl  44 

61.  ®ivue.id(4-5t«) 

62.  aw  it* flit.44 

63.  -0-  it  Oft  JL  « 

64.  Jit.  «.  JL  « 

65.  Iflli  Ht  JL  ft 

66.  m  K  1  8 

67.  *4  (t  Jf. 

68.  ft.  A-  K  4 


POULTRY 

FRIEO  CHICKEN  CANTONESE  STYLE  (1/2)  . 
GINGER  4  GREEN  ONION  CHICKEN  (1/2) 

CHICKEN  W/ CASHEW  NUTS  . 

CHICKEN  W/ BUCK  BEAN  SAUCE  . 

CHICKEN  W/ CURRY  SAUCE  . 

STEAMED  CHICKEN  W/  BUCK  MUSHROOM 

8ARBECUE0  OUCK (1/2)  . 

ALMOND  FRIED  CHICKEN  . 

KUNGPAO  CHICKEN  . 

MANDARIN  CHICKEN  . 

GENERAL  TSOS  CHICKEN . 


PORK  •  BEEF 

MO  SHU  PORK  . 

MANDARIN  SPARERIBS 
PORK  CHOP  W/ SALT  4  PEPPER 

SWEET  4  SOUR  PORK  . 

STE  AMEO  PORK  CAKE  W /  SALTED  EGG 

BEEF  STEAK  (Cantonese  style) . 

SATAYBEEF 

ROAST  PORK  W/ PRESERVED  MUSTARD 
BEEF  W/  GINGER  4  GREEN  ONION 

BEEF  W/ OYSTER  SAUCE . 

CURRIEOBEEF  . 

BEEF  BRISKET . 

MONGOLIAN  BEEF 
BEEF  W/  ORANGE  FUVOfl 


VEGETABLES  AND  TO  EU 

CHINESE  BROCCOU  W/  CHICKEN  (BEEF  OR  PORK)  ... 
CHINESE  BROCCOU  W/  PRAWNS  OR  SCALLOPS 
SNOW  PEAS  W/ CHICKEN  (BEEF  OR  PORK) 

SNOW  PEAS  W/ SHRIMP  OR  SCALLOPS . 

BROCCOU  W/ CHICKEN  (BEEF  OR  PORK)  . 

BROCCOU  W/  SHRIMP  OR  SCALLOPS . 

STUFFED  TO  FU . 

BRAISED  TO  FUW/B  8.0.  PORK  . 

TO  FUW/ SHRIMP  . 

SZECHUAN  STYLE  SPICED  TO  FU  . 

MIXED  VEGETABLES  . 

EGGPUNTW/GARUC  SAUCE  . 


Holt  Spicy 


Hell  Spicy 


•  mm 

HOT  POT  &  SIZZLING  PLATE 

.650 

69. 

ft  *1  <ft  is. 

SEAFOOD  COMBINATION  SIZZLING  PUTE  . 

. 950 

.650 

70. 

X(k  4«r 

BEEF  SIZ2UNG  PUTE  . 

. 7.50 

-  -6.95 

71. 

nt.  K  4  ff  ft- 

BEEF  RIB  SIZZLING  PUTE 

. 850 

(ft  K  is  ft. 

.  .750 

73. 

*  JL  «  Vt 

BEAN  CURD  HOT  POT . 

. 750 

.825 

74. 

*.  M.  if  ft-  Vt 

ROAST  PIG  BRISKET  W  /  SU  BASS  HOTPOT  . 

. 850 

-.725 

75. 

ft  ft  id  a 

SIZZUNG  CHICKEN  HOT  POT  . 

. 750 

.750 

76. 

4  it  4-  w  a 

BEEF  BRISKET  W/ BUN  CURO  HOT  POT  . 

. 750 

..65S 

77. 

*.  86  ±  'it 

ROAST  PIG  BRISKET  W/OYSTER  HOT  POT  . 

. 750 

..750 

..750 

NOODLE  IN  SOUP 

78. 

ft  ft  ik 

WONTONSOUP  . 

. 29S 

79. 

■ft  ft  ft 

WONTON  NOOOLE  . 

. 295 

80. 

4-  tt  ft 

SUI  KAU  SOUP  . 

. 3.75 

81. 

4-  K  ti 

SUIKAU  NOODLE  . 

. 375 

JL  If.  IS 

4-  Mi  ‘S 

.6.75 

85. 

£  It  #  ft  IS 

WONTON  AND  Bfl.O.  PORK  NOODLE  . 

450 

86. 

X  It  4-  «£  »S 

SUI  KAU  ANO  8  8  Q  PORK  NOODLE 

4.50 

8.95 

87. 

4-  Mi  ft  ft  is 

WONTON  AND  BEEF  BRISKET  NOODLE  . 

. 450 

750 

88. 

4-  M,  4-  K  IS 

SUI  KAU  ANO  BEEF  BRISKET  NOODLE 

. 4  .SO 

.850 

*  89. 

It  Jf.  ft)  1$  is 

CHINESE  PICKLE  WITH  PORK  NOODLE . 

. 450 

.750 

*  90. 

*  Jf.  ft)  ft-  is 

CHINESE  PICKLE  CABBAGE  WITH  PORK  NOOOLE 

. 450 

.750 

91. 

*  IS 

SEAFOOD  COMBO  NOODLE  . 

. 550 

92 

*.  ft 

ROASTED  DUCK  NOODLE  . 

. 3.75 

93. 

^  ft  ft  ft  Is 

WONTON  AND  ROASTED  OUCK  NOODLE  . 

. 495 

750 

94. 

X  1%  *.  K  Is 

SUI  KAU  AND  ROASTED  DUCK  NOODLE  . 

. 495 

750 

CHOW  MEIN  (WITH  SOFT  NOODLE) 

95. 

•is  nt  44  Is 

HOUSE  SPECIAL  CHOW  MEW . 

. 5.95 

96. 

*  df  64  Is 

SEAFOOD  CHOW  MEIN . 

. S9S 

.6  95 

98. 

«  1*1  44  Is 

PORK  CHOW  MEIN  . 

. 475 

.695 

99. 

4  ft)  tL  Is 

BEEF  CHOW  MEIN . 

. 4.75 

.  .79S 

100. 

id  i*i  44  is 

CHICKEN  CHOW  MEIN  . 

. 4.75 

.  S9S 

101. 

43  nt  14 

HOUSE  SPECIAL  CHOW  FOON  . 

. 5  95 

102 

»  »f  64 

SEAFOOO  CHOW  FOON 

. 5.9S 

103. 

in  if.  44  t* 

SHRIMP  CHOW  FOON . 

. 525 

104. 

5.  98  44  4- 

SINGAPORE  CHOW  FOON  . 

. 52S 

.  .6.9S 

105. 

44  4-  4 

BEEF  CHOW  FOON  (Dry  or  Wei)  . 

. 4.75 

106. 

Id  44  Pj  to 

.  .4.95 

107. 

♦ft  i*l  44  Id 

PORK  CHOW  FOON  . 

.625 

108. 

5-  4-  i4 

SOFT  EGG  WITH  BEEF  CHOW  FOON  . 

. 4.75 

Hoi  A  Spicy 


Three  Kinds  o!  Seafood  Soup , 


Appetizers  sis 


Seaweed  with  Seafood  Soup 
Sizzling  Rice  with  Seafood  Soup 

Spinach  with  Tofu  Soup 
IHhMA'IMJ-T 
Pork  and  Chines®  Pickle  Soup 

a 

Abalone  with  Chicken  Soup 

r9en«*  7 


Fried  Won  Ton  (6) 
I|lf9>9  > 


Deep  Fned  Prawns  (10) 
•  ewtillif 


Fried  Squid . 
t  *>/h5fllf 


Shark's  Fin  Soup . 


Three  Kinds  of  Hof  Cuts 

•  *8  »<!ffS«i/B« 

i'JAbtf 


Pol  Slickers(6) . 

wee* 


If,  K  S'eamed  Dumplings  (6) 

SI.BT 

<1  *  #  M  Won  Ton  In  Hof  Oil  Sauce  (8) 
7»>M#U 

*i  Hi  H  it  Dumplings  In  Hoi  Oil  Sauce  (6) . 

BTnanMi 

Jt  n  tr  Shredded  Chicken  with  Chile  Sauce  . 
sauna  tiortuy-) 

II  fe  Jf.tr  Sweet  and  Sour  Peking  Cabbage  .... 
BSttHn-if 

1}  tf  t  Jelly  Fish  In  Vinegar  Sauce . 

<  ZHMunbn 

tl  If-  -fr  i.  tr  Spicy  Cucumber  Relish . 


anBtnuftft 

Shredded  pork  with  Dned  Tolu 
eai-amnaui'inn 
Chinese  Pickle  Pork 

tr  Shredded  Pork  with  Hoi  Garlic  Sauce . 
■Piatnu  ok  A.C  <  »D»*> 

Mu-Shui  Pork  (4  Chinese  Pancakes)  . 


Sweel  and  Sour  Pork 


Nanking  Style  Boiled  Duck  (1/4). 

•maera  c.t»i 

Peking  Style  Pork  in  Aspic . 


Shanghai  Style  Braised  Duck  (1/4)  ... 

inssns/iffii  (*■) 

Foil  Wrapped  Chicken  (8) . 

*in*tf*> 

Han  Marinade  in  Chines®  Wins  (1/2) 

rn-iB»««ir 

Five  Spices  Beel . 

4=mfiUfs* 

Three  Kind  of  Cold  Cuts  . 

4=o6U«e 

fc'IAbU 


Beef  itmm 


Snow  Peas  wilh  Beel . 

S-PAA.Cit'knttan 
American  Broccoli  with  Beel 
JiJja'I-tMIte 


.  S  8.50 


Green  Pepper  Beel 

(f  >  »*0-A) 


Okra  o 


Sauleed  Beef  with  Scallions 
»  fz-TWitri 

tr  Curry  Beef . 


tr  Mongolian  Beet . 

Sizzling  8eel  in  Hoi  Pan . 
*mnstte 


ft.  *  +  1*1  #i  tr  Shredded  Beel  wilh  Hoi  Garlic  Sauce . S  8.50 

<kmoB0)')KA.K<jt» 

*  *.  «  Vegetables  n®fw 

is  H  it  X.  Sauleed  Spinach  wilh  Garlic  Sauce . $  6.95 

UihA.*OKAK<»*> 

ft  kb  &  &  Spinach  wilh  Chicken  Sauce  Flavor . $6.95 

khABttO 

*  *  Assorted  Vegelables . . . . ...S6.95 

sanatto 

H  Hi  tr-  M  American  Broccoli  wilh  Oyster  Sauce . $  6.95 

faya’j-ntt 

ft.  t-  It-  f/l  tr  American  Broccoli  wilh  Hoi  Garlic  Sauce . $  6.95 

fa-/av-n9DH 

*fcb  +  B  Tf-M  Chinese  Broccoli  wilh  Oyster  Sauce . $6.95 

•payoyD’j-nn 

PI  it-  tr  if,  Nappa  Cabbage  wilh  Baby  Dried  Shrimp . $7.95 

ft.  t-  it  ■?  tr  Eggplant  wilh  Hoi  Garlic  Sauce . $7.95 

(rTtKAi:<4)t,;y>kft» 

fi  h l  tS  +  Braised  Eggplant . $7.95 

tftnbKtril 

*t  kb  =.  ti  Three  Kinds  ol  Mushrooms  with  Oyster  Sauce . $  7.95 

=aoe 

ffi  JL  i.  )1  Three  Kinds  ol  Mushrooms  wah  Fermenler  Sauce ....  $  7.95 
HUmgmct  RBSBf+ki 

«  ft  «  Poultry 

it  #  It  )i  Sauleed  Sliced  Chicken . $7.95 

mmnvf- 

t  A  B  II  Snow  Peas  wilh  Sliced  Chicken  . $7.95 

«T»AA.f;ktB0)rt» 

fr-  ffl  IS  >\  American  Broccoli  wilh  Sliced  Chicken . $  7.95 

fa  ov-tlWIt* 

ft  it  ft  /i  Blackbean  Sauce  Sliced  Chicken . . . $7.95 

-flit) 

*  1  ft  «  tr  Curry  wuh  Siiced  Chicken  $  7  95 

m 

&  *  i:  ft  General  Tso  Chicken  $6  50 

KOn-kMi/AA/rira 

*  It  I)  T  Walnuts  with  Diced  Chicken  $  0  SO 

Jit  ft  ft  T  Cashew  Nuts  wilh  Diced  Chicken . $  8.50 

fti'a-d-V./fcWOBBnitt* 

Jr.  ft  t  Almond  wilh  Oiced  Chicken . $8.50 

S'  W  ft  T  tr  Hoi  Pepper  Diced  Chicken . $  7.95 

Bt«se'.lri7tt» 

.ft.  =fc  ft  H  Shredded  Chicken  wilh  Hoi  Garlic  Sauce .  $7.95 

BdlBW'i  k  A.K  <  tf  ■ j  fi  k»»if> 

9  «S  It  Sweel  and  Sour  Chicken . $8.50 

nnsn/rit 


514  6th  Ave.  S.,  Seattle,  WA  98104 
Tel:  621-1719 

Open  Hour:  11:00AM  -  8:00PM  -  Closed  Sunday 


UtAJL 

REENNllLL/lGE 

NB  II 


1.  House  Special  Fried  Rice 

4.50 

2.  Pork  Fried  Rice 

A  HA  *!r  $6. 

3.95 

3.  Sauteed  Shredded  Pork 

4.95 

4.  Assorted  Vegetables 

4.95 

5.  Green  Pepper  Beef 

4.95 

6.  Hot  Diced  Chicken 

4.95 

7.  Twice  Cooked  Pork 

4.95 

8.  Curry  Chicken  over  Rice 

4.25 

9.  Curry  Beef  over  Rice 

4.25 

10.  Vegetables  over  Rice 

a 

4.25 

11.  House  Special  Rice  Noodles 

tfr  fa 

4.50 

12.  House  Special  Chow  Mein 

4.75 

(Above  dishes  serve  with  soup  of  the  day.)  VX  Jz.  Ptf  1&) 

13.  Hot  &  Sour  Soup 

£&  »  -* 

1.95 

14.  Won-Ton  Soup 

*  ^  V* 

2.25 

15.  Meat  Dumpling  Soup 

?|c  St  :Mo 

2.50 

16.  Won-Ton  in  Hot  Oil  Sauce 

Jz  & 

2.95 

17.  Meat  Dumpling  in  Hot  Oil  Sauce 

$i  p\<.  lx 

2.95 

Regular 

Small 

18.  Three  Types  of  Seafood  Noodles 

=  m  ■:*  ft 

4.95 

3.95 

19.  Juicy  Beef  Noodles 

4.95 

3.95 

20.  Szechwan  Spicy  Noodles 

it  it  ft 

4.50 

3.50 

21.  Pickle-Pork  Noodle  Soup 

4.50 

3.50 

22.  Cabbage-Pork  Noodle  Soup 

4.50 

3.50 

23.  Mushroom  Noodle  Soup 

4.95 

3.95 

24.  Noodle  with  Pork  Gravy 

#  ft 

3.50 

25.  Cold  Noodles 

raJINS-ysft 

3.50 

2.50 

26.  Chicken  Cold  Noodles 

sit  HA  i*  ft 

4.50 

27.  Korean  Soup  Noodles 

&  m,  ft 

4.95 

28.  Chicken  with  Vegetables  Soup  Noodles 

4.95 

29.  Duck  Noodles  or  Duck  Rice  Noodles 

?®sertFiMt9- 

4.95 

CSM) 

Welcome  to  the  Greenwood  Mandarin 


We  proudly  present  more  than  a  hundred  of  the  most  popular  Chinese  dishes  from  Canton,  Peking  and  Shanghai 
for  the  true  gourmet. 

CANTONESE  STYLE-  The  most  familiar  Chinese  cooking  to  Americans,  for  this  style  was  first  introduced  here 
by  the  earliest  immigrants  from  Kwongtung  Province.  Cantonese  food  is  subtle  and  is  the  most  grease- free  of  all  the 
regional  styles.  The  cooks  excel  in  stir-frying.  At  its  best  the  cuisine  tends  to  be  more  costly  than  other  styles,  because 
the  cooks  use  highly  concentrated  chicken  bouillon  as  the  basis  of  their  soups  and  general  cooking.  They  like  to  use 
nuts  and  mushrooms  in  their  dishes  and  they  specialize  in  many  varieties  of  seafood  and  roasted  or  grilled  pork  and 
poultry.  Steamed  dishes  also  are  featured  and  the  Cantonese  claim  to  prepare  the  best  roast  duck  and  pork  in  China. 
They  also  make  a  marvelous  shark's  fin  soup.. ..but  the  list  would  be  endless. 

MANDARIN  STYLE-  The  most  refined  cuisine  from  the  region  around  Peking,  where  for  centuries  the  finest 
chefs  were  recruited  to  create  dishes  for  the  Imperial  banquets  of  the  Madarins.  Mandarin  cooking  is  noted  for  its 
subtlety  and  sophistication.  The  most  celebrated  dish  is  Peking  Duck. 

HUNAN  AND  SZECHWAN  STYLE-  Known  for  the  sharpness  of  its  flavors  and  the  sting  of  its  spices  achieved 
by  the  liberal  use  of  garlic,  ginger,  hot  peppers  and  Szechwan  peppercorns.  One  may  be  shocked  by  the  first  taste, 
but  then  to  find  the  spicy,  tangy  flavors  intriguing  and  good.  Spicy  dishes  throughout  our  menu  are  marked  "Hot". 
You  may  request  "no  peppers”  or  “very  hot"  according  to  your  individual  taste. 

SHANGHAI  STYLE-  A  haute  cuisine  featuring  dishes  of  exquisite  delicacy.  This  style  of  cooking  is 
characterized  by  generous  use  of  soy  sauce  combined  with  sugar.  Stir-frying  is  comparatively  slow  and  long.  Dishes 
are  gently  spiced  and  seafood  is  abundantly  utilized. 

We  believe  that  Chinese  cuisine  is  better  than  any  other  in  the  world,  and  this  view  is  shared  by  many;  including 
some  who  have  long  been  devotees  of  French  cooking.  Today,  Chinese  cuisine,  along  with  French,  is  considered 
among  the  world's  greatest  and  most  popular.  For  all  that,  it  is  simple  and  highly  adaptable  to  the  taste  of  other 
countries.  Best  of  all,  it  can  be  prepared  by  anyone  possessed  of  a  little  patience. 

A  well-prepared  Chinese  dish  is  expected  to  appeal  to  more  senses  than  taste  alone.  Its  colors  should  be  pleasing 
to  the  eye,  the  ingredients  should  be  of  uniform  size,  and  it  should  have  an  exciting  aroma.  There  should  be  contrasting 
taste  and  textures  within  the  meal.  If  one  dish  is  crisp,  it  should  be  offset  by  another  that  is  soft  or  smooth.  A  bland 
dish  is  paired  with  a  spicy  one.  Always  the  effort  is  to  create  a  harmonious  balance. 

Traditional  family  style  with  a  variety  of  dishes  shared  by  all  is  best  enjoyed  at  Chinese  meals.  You  may  order 
soup  and/or  appetizers,  depending  on  the  size  and  urgency  of  your  appetite.  In  ordering  main  dishes  for  groups  of  six 
people  or  less,  our  menu  will  provide  a  satisfying  dinner  if  you  order  a  separate  dish  for  each  person.  For  variety,  we 
suggest  that  each  dish  be  from  a  different  category.  For  example  you  might  order  one  beef  and  one  chicken  dish  rather 
than  two  beef  dishes.  For  larger  groups,  such  as  a  party  of  eight  or  ten,  rather  than  all  different  dishes,  you  might  prefer 
double  orders  of  a  fewer  number  so  that  each  person  will  have  an  adequate  serving  of  each  dish.  For  those  who  are 
not  familiar  with  our  menu  we  offer  carefully  selected  family  dinners  with  a  delicate  balance  of  flavors  and  textures. 
Try  these  for  convenience. 

Groups  of  eight  or  more  may  wish  to  indulge  their  palates  in  Greenwood  Mandarin.  With  advance  notice  we  will 
be  delighted  to  make  special  arrangements  for  your  party. 

We  hope  you  will  enjoy  your  dinner. 


SI 

S2 

Egg  Drop  Soup 

Paper  Chicken 

Sweet  &  Sour  Park 
Chicken  Chaw  M ein 

Fried  Mice 

Egg  Drop  Soap 

Paper  Chicken 
*  Hot  Spicy  Chicken 

Pork  Chow  Mein 

Fried  Rice 

$8.95 

$8.95 

S3 

S4 

Hot  &  Soot  Soup 

Egg  Moll 

Beef  Broccoli 

Sweet  &,  Soar  Chicken 
Fried  Rice 

Hot  &  Sour  Soup 

Egg  Roll 

Almond  Chicken 

Sweet  &  Sour  Pork 

Fried  Mice 

$9.95 

$9.95 

S5 

S6 

Hot  &  Soar  Soup 

Egg  Mali  &  B.B.Q.  Pork 
■k  General  Ts©'  Chicken 
Vegetable  Deluxe 

Fried  Mice 

Hot  &  Sour  Soup 

Egg  Roll  &  BM.Q,  Pork 
★  Orange  Beef 
Vegetable  Deluxe 

Fried  Rice 

$10.95 

11.95 

S7 

S8 

Egg  Drop  -Soup 

Paper  Chicken 

B.  B„  Q.  Pork 

Shrimp  with  Broccoli 
★  Mongolian  Beef 

Fried  Rice 

Hot  &  Sour  Soup 

Egg  Mol 

B.  B.  Q.  Pork 

Cashew  Shrimp 

Sweet  &  Sour  Shrimp 

Fried  Rice 

$12.95 

$13.95 

GREENWOOD  DINNER 


*] 


MANDARIN  DINNER 


10.95  Per  Person,  minimum  2  persons  ^  1 4.95  Per  Person,  minimum  2  persons 


For  two:  Cboose  1  entree  from  A 

Choose  1  entree  from  B 
For  three:  Choose  2  entrees  from  A 

Choose  !  entree  from  B 
For  soar:  Choose  2  entrees  from  A 

Choose  2  entrees  from  B 
For  five:  Choose  3  entrees  from  A 

Choose  2  entrees  from  B 
For  six:  Choose  3  entrees  from  A 

Choose  3  entrees  from  B 
For  seven:  Choose  4  entrees  from  A 

Choose  3  entrees  from  B 

Soup 

Egg  Drop  Soup  or  Hot  and  Sour  Soup 

Appetizers 

Egg  Roll,  Paper  Chicken 

ENTREES 


3.  Sweet  and  Sour  Pork 

2.  Almond  Chicken 

3.  Cashew  Chicken 

4.  Sweet  and  Sour  Chicken 

5.  Spicy  Pork  with  Vegetables 

6.  Buddest  Delight 

7.  Chicken  BroccoSi 

8.  Kung  Pao  Chicken 

B 

1.  Sweet  and  Sour  Shrimp 

2.  Shrimp  with  Black  Bean  Sauce 

3.  Shrimp  with  Green  Peas 

4.  Deep  Fried  Prawns 

5.  BroccoSi  with  Prawns 

6.  Beef  with  Green  Pepper 
'  7.  Szechwan  Beef 

8.  Onion  Beef 


Choose  1  entree  from  A 
e  1  entree  from  B 
;e  2  entrees  from  A 
Choose  1  entree  from  B 
Choose  2  entrees  from  A 
Choose  2  entrees  from  B 
e  3  entrees  from  A 
«  2  entrees  from  B 
e  3  entrees  from  A 
Choose  3  entrees  from  B 
e  4  entrees  from  A 
e  3  entrees  from  B 


Soup 

Wonton  Soup  or  Sizzling  Rice  Soup 

Appetizers 

Beef  Skewers,  Egg  Roll 

ENTREES 


*  1.  Kung  Pa©  Two  Kinds 

2.  M.G.G.P. 

3.  House  Special  Chicken 

4.  Lemon  Chicken 

*  S.  Home  Style  Bean  Curd 

6.  Pork  with  Snow  Pea 

7.  Oyster  Sauce  with  Broccoli 

*  8.  General  Tso's  Chicken 

R 

1.  Prawn  with  Sizzling  Rice 

2.  Prawn  with  Snow  Pea 

3.  Prawn  with  Oyster  Sauce 

4.  Cashew  with  Scaitap 

5.  Beef  with  Iron  Plate 

*  6.  Mongolian  Beef 

*  7.  Yu  Hsiang  Beef 

*  8.  Orange  Beef 


J 


f  GREENWOOD'S  BEST  ~  | 

1.  HOME  STYLE  PRAWNS  WITH  SIZZLING  RICE  9.9S 

Fresh  Prawns  sauteed  in  Sweet  and  Sour  Sauce  with  Sizzling  Golden  Rice  Crust. 

2.  HOME  STYLE  SCALLOPS  WITH  SIZZLING  RICE  10.95 

3.  THREE  DELICACIES  (Hot  Plate)  9.95 

Fresh  Prawns,  Scallops,  Crab  Meat  delicately  blended  and  sauteed  with  Chef  s  Choice  Green. 

4.  GARLIC  PRAWNS  (Hot  Plate)  9.9S 

Fresh  Prawns  with  Chef s  Choice  Green  in  strong  Garlic  flavor 

5.  GARLIC  SCALLOPS  (Hot  Plate)  10.95 

6.  HAPPY  FAMILY  (Hot  Plate)  9.95 

Deluxe  combination  of  Prawns,  Scallops,  Chicken,  Crab  Meet,  Beef 
and  Fresh  Vegetables  in  a  Brown  Sauce. 

*  7.  SPICY  SQUID  10.95 

+  8.  SZECHWAN  PRAWNS  WITH  BROCCOLI  10.95 

*  9.  SZECHWAN  SCALLOPS  WITH  BROCCOLI  10.9S 

*1®.  KUNG  PAO  SEAFOOD  10-95 

Fresh  tender  Prawns,  Scalleps,  Crab  Meat.  and  Vegetable  with  Chef  s  Own  Kung  Pao  Sauce. 

*li.  CHICKEN  WITH  PLUM  SAUCE  9.45 

12.  HOUSE  SPECIAL  CHICKEN  9.45 

Tender  fried  Chicken  Breasts  with  House  Special  Ginger  Sauce  on  the  top. 

*13.  GENERAL  TSO’S  CHICKEN  9.45 

Chicken  that's  crispy  outside  and  juicy  inside  in  an  Exquisite  Gentle  Spicy  Sauce. 

14.  BEEF  WITH  IRON  PLATE  M5 

Tender  sliced  Beef  and  Vegetable  sauteed  with  Special  Sauce  served  on  a  hot  sizzling  iron  plate. 

*15.  SZECHWAN  BEEF  OR  CHICKEN  ®-45 

Tender  sliced  Beef  with  Chefs  Mixed  Spicy  Sauce. 

★16.  BEEF  WITH  ORANGE  FLAVOR  OR  CHICKEN  9.45 

Chunks  of  tender  Beef  deep  fried  and  richly  flavored  with  Aromatic  Orange  Peel  and  Scallions. 

17.  SESAME  BEEF  OR  CHICKEN  9.45 


★  Hot  and  Spicy 


| 

APPETIZERS 

_ 1 

1. 

FRIED  WONTON  (6) 

3.25 

2. 

BEEF  ON  THE  SKEWER  (2) 

3.25 

3. 

SPRING  EGG  ROLL  (2) 

3.25 

4. 

PAPER  WRAPPED  CHICKEN  (4) 

3.25 

5. 

CRAB  RACOON  (4) 

3.25  1 

6. 

FANTIAL  SHRIMP  (4) 

3.9S 

7. 

FRIED  CHICKEN  WING  (S) 

4.95 

8. 

HOUSE  SPECIAL  FRIED  POT  STICKERS® 

4.95 

Grcaiwood  Mandarin  Original  Home  Style  Chinese  Dumpling, 

also  called  Chinese  ’ Raviolies ’  and  Pancake  Greenwood  Mandarin  Dumpling. 

9. 

BAR-B-Q  SLICED  PORK 

5.95 

10. 

BAR-B-Q  SPARE  RIBS  (10) 

5.95 

11. 

PU-PU  PLATTER  (For  2) 

9.95 

Bar-B-Q  Pork,  Beef  Skewer,  Fantial  Shrimp,  Paper  Chicken,  Egg  Roll, 

Crab  Ragoon,  Fried  Wanton. 

SOUP 

| 

Small  serves  2  persons 

Large  serves  3  to  4  persons 

1. 

EGG  DROP  SOUP 

CUP 

1.75 

SMALL 

3.45 

LARGE 

4.95 

2. 

WONTON  SOUP 

SMALL 

4.25 

SHRIMP  &  CHICKEN 

LARGE 

6.25 

★ 

3. 

HOT  AND  SOUR  SOUP 

CUP 

1.75  ! 

SMALL 

3.4S  j 

LARGE 

4.95 

4. 

HOUSE  STYLE  SIZZLING  RICE  SOUP 

SMALL 

4.25  j 

SHRIMP  &  CHICKEN 

LARGE 

6.25  | 

5. 

THREE  DELICACIES  SOUP 

SMALL 

5.45  j 

LARGE 

7.95 

6. 

SWEET  CORN  CHICKEN  SOUP 

SMALL 

4.95  I 

LARGE 

6.95  1 

7. 

VEGETABLE  BEAN  CURD  SOUP 

SMALL 

3.95 

LARGE 

5.95 

*  Hof  and  Spicy 

Mu-sexi 


MU-SHU  PORK 

Fresh  lender  shredded  Pork  wilh  F.ggs,  Cabbage  and  Vegetables  served  with 

MU-SHU  CHICKEN 
MU-SHU  PRAWNS 
MU-SHU  BEEF 
MU-SHU  VEGETABLE 

CHOW  MEIN 

GREENWOOD  CHOW  MEIN  (Shrimp,  Chicken  and  Beef) 

CHICKEN  CHOW  MEIN 

PORK  CHOW  MEIN 

BEEF  CHOW  MEIN 

SHRIMP  CHOW  MEIN 

VEGETABLE  CHOW  MEIN 

BAR-B-Q  PORK  CHOW  MEIN 

SEAFOOD  CHOW  MEIN 

CHOP  SUEY 

GREENWOOD  CHOP  SUEY  (Shrimp,  Chicken  and  Beef) 

CHICKEN  CHOP  SUEY 

PORK  CHOP  SUEY 

BEEF  CHOP  SUEY 

SHRIMP  CHOP  SUEY 

VEGETABLE  CHOP  SUEY 

BAR-B-Q  PORK  CHOP  SUEY 

SEAFOOD  CHOP  SUEY 

FRIED  RICE 

GREENWOOD  FRIED  RICE  (Shrimp,  Chicken  and  Beef) 

CHICKEN  FRIED  RICE 

PORK  FRIED  RICE 

BEEF  FRIED  RICE 

BAR-B-Q  PORK  FRIED  RICE 

HAM  FRIED  RICE 

VEGETABLE  FRIED  RICE 

SHRIMP  FRIED  RICE 

SEAFOOD  FRIED  RICE 

WHITE  RICE 

NOODLE  SOUP 

GREENWOOD  NOODLE  SOUP 
THREE  DELICACIES  NOODLE  SOUP 
CHICKEN  NOODLE  SOUP 
PORK  NOODLE  SOUP 
BEEF  NOODLE  SOUP 
SHRIMP  NOODLE  SOUP 
VEGETABLE  NOODLE  SOUP 


7.95 

7.95 
8*95 
7.95 

7.95 

6.95 

5.95 

5.95 

5.95 

6.95 

5.95 

6.45 

8.45 

7.95 

6.45 
6.45 
6.45 

7.95 

6.45 

6.95 

8.45 

6.95 

5.95 
5.95 

5.95 

5.95 

5.95 

5.95 

6.95 

8.45 
0.5© 

8.95 

8.95 

6.95 

6.95 

7.45 

7.95 
7.45 


★  Hof  and  Spicy 


1. 

2. 

3. 

4. 

5. 

★  6. 

7. 

8. 

★  9. 

★  10. 
11. 
12. 

13. 

14. 
★IS. 
★  16. 

17. 

★18. 

19. 

20. 

★21. 

22. 


ALMOND  CHICKEN 

FRIED  CHICKEN  WITH  ALMOND  SAUCE 
CHICKEN  WITH  BROCCOLI 
SWEET  AND  SOUR  CHICKEN 
CASHEW  CHICKEN 
KUNG  PAO  CHICKEN 
GARLIC  CHICKEN  (Hot  Plate) 

CHICKEN  WITH  PEA  PODS 
HOT  BRAISED  CHICKEN 
MANDARIN  CHICKEN 

CHICKEN  WITH  BLACK  BEAN  SAUCE  (Hot  Plate) 

GINGER  CHICKEN 

MOO  GOO  GAI  PAN 

SNOW  WHITE  CHICKEN 

HUNAN  CHICKEN 

YU  HSIANG  CHICKEN 

LEMON  CHICKEN 

MONGOLIAN  CHICKEN 

CRISPY  DUCK 

CHICKEN  WITH  BLACK  MUSHROOM  (Hot  Plate) 
CURRY  CHICKEN 

OYSTER  SAUCE  CHICKEN  WITH  BROCCOLI 


(HALF) 

(WHOLE) 


1 .  SWEET  AND  SOUR  PORK 

★  2.  CHUNG  KING  PORK  (Double  Cooked  Pork) 

3.  PORK  WITH  BLACK  MUSHROOMS  (Hot  Plate) 

★  4.  HOT  SPICY  PORK  (With  Vegetable) 

5.  SHREDDED  PORK  WITH  CHINESE  GREENS  (NAPA) 

6.  PORK  WITH  PEA  PODS 

★  7.  YU  HSIANG  PORK 

★  8.  SHREDDED  PORK  WITH  PLUM  SAUCE 

★  9.  HOT  BEAN  CURD  (With  Pork) 

★  Hot  and  Spacy 


6.95 

7.95 

6.95 

6.95 

7.95 

6.95 
8.45 

8.95 

6.95 

6.95 

8.45 

7.95 

7.95 

8.95 

7.95 

6.95 

9.45 

8.45 

9.5© 

19.00 

8.95 

7.95 
7.95 


6.95 

7.95 

8.95 

6.95 

6.95 

8.95 
7.45 

8.95 

6.95 


BEEF 


1.  BEEF  WITH  GREEN  PEPPER  (Hot  Plate) 

2.  BEEF  WITH  BROCCOLI 

★  3.  MONGOLIAN  BEEF 

4.  BEEF  WITH  PEA  PODS 

5.  GINGER  BEEF 

★  6.  HOT  SPICY  BEEF 

★  7.  HUNAN  BEEF 

8.  OYSTER  SAUCE  BEEF  WITH  BROCCOLI 

9.  BEEF  WITH  ONION  (Hot  Plate) 

★  1©.  YU  HSIANG  BEEF 

11.  BEEF  WITH  TOMATO 

12.  PALACE  BEEF 
★13.  MANDARIN  BEEF 

14.  DOUBLE  MUSHROOM  BEEF  (Hot  Plate) 

★IS.  KUNG  PAO  BEEF 

★  16.  CURRY  BEEF 
★17.  GARLIC  BEEF  (Hot  Plate) 

18.  BEEF  WITH  PINEAPPLE 

VEGETABLE 

1.  CHINESE  VEGETABLE  DELUXE 

WITH  CHICKEN 
WITH  PORK 
WITH  BEEF 
WITH  PRAWNS 
WITH  SCALLOPS 
WITH  TO  FU 

2.  SAUTEED  BEAN  SPROUTS 

3.  BLACK  MUSHROOMS  WITH  TO  FU  (Hot  Plate) 

4.  BRAISED  TO  FU 

5.  SAUTEED  THREE  KINDS 

Mushrooms,  Bamboo  Shoots  and  Peas 

6.  PAN  FRIED  PEAS  AND  WATER  CHESTNUTS 

7.  PAN  FRIED  CHINESE  CABBAGE  (NAPA) 

8.  OYSTER  SAUCE  WITH  BROCCOLI 

★  9.  KUNG  PAO  TOFU 
+19.  HUNAN  TO  FU 


1 


7.95 

7.45 

8.45 

8.95 

7.95 
7.95 
7.95 
7.95 
8.45 

7.95 
8.45 

8.95 
8.95 

8.95 

7.95 
7.95 
8.45 
7.95 


6.95 

7.95 
7.95 

7.95 

9.45 
10.95 

8.45 

5.95 
8.45 

8.45 

8.95 

7.95 

6.95 

6.45 

8.95 
8.95 


★  Hot  and  Spicy 


1 


SEAFOOD 

J 

1. 

BRAISED  PRAWNS 

Deep  fried  Prawns  with  Napa,  Mushroom  in  Chinese  Home  Style  Sauce 

8.95 

2. 

PRAWNS  WITH  PEA  PODS 

9.95 

★ 

3. 

KUNG  PAO  PRAWNS 

9.45 

4. 

PRAWNS  WITH  GREEN  PEAS 

9.45 

5. 

PRAWNS  WITH  BROCCOLI 

8.95 

6. 

SWEET  AND  SOUR  PRAWNS 

8.95 

7. 

BEAN  CURD  WITH  PRAWNS 

9.45 

★ 

8. 

YU  HSIANG  PRAWNS 

8.95 

9. 

DEEP  FRIED  PRAWNS 

8.95 

10. 

OYSTER  SAUCE  PRAWNS  WITH  BROCCOLI 

9.45 

11. 

CASHEW  PRAWNS 

9.45 

★  12. 

HUNAN  PRAWNS 

Fresh  Prawns  and  Chinese  Vegetables  sauteed  with  House  Special  Hot  Sauce. 

9.45 

13. 

MOO  GOO  PRAWNS 

9.45 

14. 

PRAWNS  WITH  BLACK  BEAN  SAUCE 

9.45 

IS. 

PRAWNS  WITH  BLACK  MUSHROOM 

9.45 

16. 

PRAWNS  WITH  LOBSTER  SAUCE 

9.45 

17. 

SCALLOPS  WITH  SNOW  PEA 

11.95 

18. 

BROCCOLI  SCALLOPS 

11.95 

19. 

CASHEW  SCALLOPS 

11.95 

20. 

MOO  GOO  SCALLOPS 

11.95 

★21. 

YU  HSIANG  SCALLOPS 

Fresh  Scallops  with  shredded  Green  Pepper,  Onions,  Bamboo  Shoots,  Carrots 
in  a  Hot  Special  Garlic  Sauce. 

11.95 

22. 

SCALLOPS  WITH  BLACK  MUSHROOM  (Hot  Plate) 

11.95 

★23. 

KUNG  PAO  SCALLOPS 

Fresh  Scallops  cubelcts  and  Chinese  Greens  in  Hot  Bean  Sauce  with  Peanuts. 

11.95 

★24. 

KUNG  PAO  TWO  KINDS 

Fresh  tender  Prawns  and  Chicken  with  Our  Own  Special  Kung  Pao  Sauce. 

9.95 

★25. 

YU  HSIANG  SQUID 

9.95 

26. 

SQUID  WITH  BLACK  BEAN  SAUCE 

9.95 

★  27. 

KUNG  PAO  SQUID 

9.95 

★  Hot  asid  Spicy 


520-4185 


g  g  §  2  !§  8  S2S.SglS5iS22 


a  * 


It  Mk  CHICKEN  with  CASHEW  NUTS  (Bonlcse)  8.95 

>55  II  Hs  tt  U  *  CHICKEN  wIC.  BLACK  DEAN  SAUCE  (Oonloet)  8  25 

158  i*  'i  «*•  -3  It  *  CURRY  CHICKEN.  8  25 

157  8  t  tt  a  FRIF.O  CHICKEN  wiih  ALMONO  8  95 

158  8  tb  tt  CHICKEN  with  ALMONO  (Oonloie)  8  50 

159  <*  tt  tt  £  tt  ftSATAV  chicken  on  a  SIZZLING  PLATTER  (Bonloss)  8.95 

160  a  IS  III  V  a  SWEET  4  SOUR  PINEAPPLE  CHICKEN  (Bon:®M)  8  25 

161  4*  *'  i\  (L  b  OEEPFRIFO  PAPER  WRAP  CH.CKCN  (Qonlcu)  8  50 

162  H»a#  CELERY  W.J.  CHICKEN  (Bon1*u)  .  6  SO 


PORK 

'63  ?  (p  tS>  ffl  HI  CAPITAL  PORK  RIBS 

164  ifc  g  CSi  S)  M  *  PORK  RIBS  W181  PEPPER  SALT 

165  J-  4  •*  «*  *1  SWEET  KSOURPORKv.it.  PINEAPPLE 

'66  X  Sr  %  «  »  STEAMED  SALTY  ECS  «nt  GROUND  PORK 

187  A  IS  SI  MU  SHU  PORK  (YOU  CAN  ORDER  CHICKEN  ofBEEFfof 

MU  SHUOISHES) 

168  *  4  44  f  *  EGGPLANT  in  SZECHUAN  STYLE  SAUCE 

(with  MEAT  SAUCE  Of  VEGETARIAN) . 


69  Tilt,.*!#  A  3 

70  WJgatf-A® 

71  tt  «.  A  « 
72.  23.  *  A  « 
73 

»  t  ®  i  4 
75.  !  li  .1  i  4 
78.  JS 


SEAM  CURD  (TOFU) 

STEAMEO  S TUFFS O  TOFU  with  SHRIMP  8  50 

FOOKJNG  STYLE  TOFU  will.  SEAFOOO  8  75 

PAN  FRIEO  TOFU  wRh  BARBECUEO  PORK  4  MUSMROOM  0  SO 

*  SZECHUAN  STYLE  HOT  &  SPICY  TOFU  with  OlCSO  BEEF  7  75 

A  SZECHUAN  STYLE  HOT  A  SPICY  TOFU  wilh  SHRIMP  8  75 

FRIED  STUFFEO  TOFU  with  SHRCOOCO  PORK  8  50 

TWO  KINDS  MUSHROOM  with  TOFU  In  OYSTER  SAUCE  8  25 

PEFPAR  TOFU  vyld*  VTGETAOLC  8  65 


VEGETABLES 

177  »ai>lM;  CHINESE  BROCCOLI  wish  BEEF  8  SO 

'78  K  S  I)  U  st  CHINESE  GROCCOLI  wr.h  TWO  KINDS  of  SOUIDS  8  95 

'79  £  eg  tt  4?  -h  CHINESE  BROCCOLI  wf.n  SCALLOPS  9  75 

'80  H  it  i)  HI  l|  CHINESE  BROCCOLI  with  PRAWNS  9  75 

181  rt  S5  li  4  «  BROCCOLI  SAUTEED  wlin  OEEF  8  50 

182  tft  6  li  9  -?  BROCCOLI  SAUTEED  will.  SCALLOPS  9  75 

6  £  If  BROCCOLI  SAUTELO  wYh  PRAWNS  9  75 

<t  &  *5  If  m  VEGETABLE  DELUXE  SAUTEED  Yin  BEEF  8  50 

«  *  D  »  f  VEGETABLE  OSLUXE  SAUTEEO  wlh  SCALLOPS  9  75 

it  J  9  VEGETABLE  DELUXE  SAUTEED  will*  PRAWNS  9  75 

S  A  4  SI  SNOW  PEAS  SAUTEEO  with  BEEF  8  75 

8  A  I?  4  SNOW  PEAS  SAUTEEO  wilh  SCALLOPS  9  75 

8  &  «  Mi  SNOW  PEAS  SAUTEEO  with  PRAWNS  9  75 

•t  <t  it  VEGETABLE  OELIGHT.  8  25 

«  9  A  H  SNOW  PEAS  AND  WATER  CHESTNUTS  8  50 

U  t  tt  £  *6  CHINESE  BROCCOLI  with  GARLIC  SAUCE  ......  8  25 

*8  Stitt  Mi  CHINESE  BROCCOLI  wiih  SNOW  PEAS  end  MUSHROOM  8  SO 

*  -it  9  UUOOHIST  SPECIAL  8  50 


DR.3NK 

-t*.  V9---TS*  7-UP.  PEPSI  i.io 

»  U.  »  HOT  SOY  BEAN  MILK 

iff  it  ORANGE  JUICE . 

*t  ,a  BEER  (Tcingteo,  Holnokon.  BuO.HMi.  Bud  Light), 

a  9(  WINE  (Chi! bill.  Whit®  Zlnlendol.  Burgundy) 

201  a  Si  Jt  TOFU  PUOOING.. 

202.  ii  ft  BLACK  SESAME  DESSERT 

*  H«  4  Spicy 


.3.25 


'  *!*{« 

2  4-  Cl  » 

3.  «  tt  »s 

♦  &  *■  4  «  « 

i  a  «  « 

6  ta  j« 

7  *  »  » 

s.  A  $  5* 

9  *  i-fr  4-  *  » 

io.  «  a.  « 

11  <fl  *  <3  {« 

12.  Hi  ft 

13A  * 

138.  B  »  ill 

13C  E  *  (3  Hi 


CONGEE  {R2CF.  SOUP) 

CHICKEN 

BEEF 

PRESERVE O  EGG  8  PORK 

SUCEO  COD  FISH 

PRAWN 

SEAFOOO 

FISH  BAIL 

MINCEO  BEEr 

MEAT  BALL 

PLAIN  RICE  SOUP 

CHINESE  DEEP  FRIED  DOUGH 

CHINESE  OCEP  FRIEO  DOUGH  ROLL  wiih  FUNN 

FROG  LEGS  CONGEE 

ABALONE  w«h  CHICKEN  CONGEE. 


350 

350 


385 

250 

2  35 

5  25 

6  25 


DOODLE,  FUNN,  RGCE  NOODLE  IN  SOUP 

1*  *.  S  »  FISH  BALL  FUNN  3  95 

IS,  a  ».  *  »  DEEP  FRIEO  FISH  BALL  FUNN  .4  25 

'6  U  «  #  A  WON  TON  .  .3  75 

1'  «  *  a  A  tr  WON  TON  wYh  NOOOlfc  3  50 

16  *t  SI  X  «  OUMPLINGS  3  85 

19  .«$  *  X  «  «  OUMPLINGS  YU  NOODLE  3  75 

20  4 «  4  Bets  STEWEO  BEEF  8  TENDON  ~1lh  NOODLE  4  50 

21  4  tt  -ft  *4  NOODLE  In  SOUP  wXh  ASSORTEO  BEEF  ORGANS  .4  75 

22  *  «i  tt  «  Si  *  SPECIAL  HOT  SAUCE  NOOOLE  In  SOUP  4  55 

23  ttfi  «»-£■<&  *SZECMUAN  CABBAGE  w.7.  SHREODEO  MEAT  SOUP  NOOOIE.  4  9S 

2*  S  &  S)  *  .*  Si  SNOW  CABBAGE  wEh  SHREOOEO  MEAT  SOUP  NOOOl  E  4  95 

25  £  e,  fS  Si  LO  MEIN  With  GINGER  &  GREEN  ONION  4.95 

26  4  Hi  rtf  Si  LO  MEIN  with  STEWED  BEEF  ienoon  5  50 

27  t  It  #  SI  LO  MEIN  WJI  ASSORTEO  BEEF  ORGANS  5  75 

28  %  M  2V  <»  SEAFOOO  NOOOLE  In  SOUP  6  25 

29A  m  «  t  .*  Hi  *  PORK  RIBS  wFA  PEPPER  S»LT  NOODLE  i  SOUP  5  25 

29B  9  t  iS  It  PIG  FEET  wilh  NOOOLE  In  SOUP  5.95. 

29C  (RSMXiSSi  SALT  CHICKEN  WING  NOOOLE  in  SOUP  4  95 

290.  n  SWEET  RICE  WRAP  wilh  BAMBOO  LEAVE .  3.00 

$1.75  Cheng®  lo  E  M»ln  odd  $1.75 

ttl ‘bQ-ti/n  $0.50  Cheng®  to  Shonghol  Noodlo  add  $0  SO 

with  NOOOLE  04  FUNN  In  SOUP  SAME  PRICE 
with  EXTRA  CHOICE  of  VEGETABLE  EXTRA  $ 

*=  -i  ADO  FISH  BALLS . 1  75 

AOO  FRIED  FISH  BALLS  Of  FISH  CAKE  .............  195 

ho  *  6-  ADD  WON  TON .  1  75 

ho  4.  a  AOD  OUMPLINGS  .  175 

**•**♦  Jl  OYSTER  SAUCE  VEGETABLE  .4.25 


CHOW  FUwN,  CHOW  ME3IS5 

30 .  n  H:  »  !>!(«.«)  HING  LOON  CHOW  FUNN  or  MEIN  7  75 

3’  >♦*$«>  PI<*.«6>  SEAFOOO  wilh  VEGETABLE  CHOW  FUNN  of  MEIN  7  95 

32  H  ft  -.4  <«.«*»  THREE  INGREOIENTS  CHOW  FUNN  of  MEIN  8  95 

33  3'*4H)tti;itl!<.96.l*SATAYSAUCEwilhBEEFCHOWFUNNof  MEIN  6.95 

34-  .#*4  A)t->.4.(ZL«iJ  BEEF  CHOW  FUNN  of  MEIN  with  EGG  SAUCE  6  95 

35  .*3rV5L!lfct;s((&Si)  PRAWN  CHOW  FUNN  Of  MEIN  w/lh  EGG  SAUCE.  7.95 

36  tt  i.  K  tt  PI(*«6)  FISH  CAKE  CHOW  FUNN  Of  MEIN  7  25 

37  BEEF  of  CHICKEN  Wiin  VEGETABLE  CHOW  FUNN  ol  MEIN.  6  75 

38  tt  t  V  *  MALAYAN  CHOW  FUNN.  ...........  6.95 

39  lirttt*«  *  SINGAPORE  FRIEO  RICE  NOOOLE  *  ...  8  75 

so  «  ft  t  ;*r  <4.«4l)*  BEEF  Of  CHICKEN  CHOW  FUNN  Of  MEIN  wl  BLACK  BEAN  SAUCE.  6  75 

41  t  tt  4  **I  BEEF  CHOW  FUNN  with  BEAN  SPROUTS  6  75 

42  T  Hf  iS  HAWAIIAN  STYLE  FRIEO  NOODLE  6  75 

43  £«4ltltt.,r(Xl.4&)  TOMATOES  with  BEEF  CHOW  FUNN  Of  MEIN  .  6  95 

44  S'  It  S  tt  ,■)(  «.«  l  MIXEO  VEGETABLES  CHOW  FUNN  or  MEIN.  6  75 

45  Si  Lt-f-tt.fP*  E  MEIN  wilh  SHREDOED  PORK  .  7.75 

46  S)  ^  tt  ,4  (&.&)  SHREDDEO  PORK  CHOW  FUNN  Of  MEIN  6  75 

47  tt^-t+tt.T  w  SATAY  BEEF  CHOW  FUNN  wltn  BEAN  SPROUTS  (no  gievy)  6  75 

48A  rt  th  t  4-tt  i*T  *  BLACK  BEAN  BEEF  CHOW  FUNN  with  BEAN  SPROUTS  (no  gravy).  6  75 

48B  IftTttlittJi*  BEEF  CHOW  U-OON  NOOOLE  wltn  BLACK  PEPPER  7  25 

ft  Hoi »  Spicy 
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Sea^oaeU 

AB ALONE  wmi  BLACK  MUSHROOM  19  75 

LOBSTER  WTTH  GINGER  4  SCALLOPIONS  StuonU 

LOBSTER  IN  CHET'S  BROTH  SeemtuJ 

LOBSTER  IN  WHITE  CREAMY  SAUCE  SeeroruJ 

CRAB  WITH  GINGER  &  SCALLIONS  Seuonil 

CRAB  WITH  BLACK  BEAN  SAUCE  SeeujruJ 

CURRY  CRAB  WITH  VERMICELLI  POT  Sciiom) 

STEAMED  ROCK  COD  Se«iotul 

•  CRISPY  FISH .  SeawuaJ 

PRAWNS  &  SCALLOPS  IN  CRISPY  BIRD'S  NEST  13  95 

SEAFOOD  DELUXE  WTTH  SIZZLING  RICE  9  75 

PEPPER  SALTED  PRAWNS  IN  SHELL  >75 

CRISPY  FXIED  PRAWNS  (bftided)  8  50 

PAN  FRIED  PRAWNS  IN  SHELL  *75 

STEAMED  PRAWNS  WTTH  MINCED  GARLIC  IN  SHELL  *  75 

PRAWNS  WTTH  BLACK  BEAN  SAUCE  (mild  or  ip*y)  8  75 

PRAWNS  WTTH  TOMATO  SAUCE  8  75 

PRAWNS  WTTH  LOBSTER  SAUCE  8  75 

•  KUNG  PAO  SHRIMPS  8  1$ 

CASHEW  SHRIMPS  8.25 

WALNUT  SHRIMPS  8  25 

SCALLOPS  WITH  SHRIMPS  SAUTEED  9  75 

SAUTEED  SCALLOPS  8  75 

CRISPY  FRIED  OYSTER  8.25 

OYSTER  SAUTEED  WITH  GINGER  4  SCALLIONS  8  75 

OYSTER  WTTH  BARBECUED  PORK  8  25 

STEAMED  GEODUCK  Season) 

STEAMED  FRESH  4  PRESERVED  SQUIDS  7  95 

CURRY  FRESH  A  PRESERVED  SQUIDS  7  9$ 

FRESH  SQUIDS  IN  BLACK  BEAN  SAUCE  (ha  or  rmldl  8.25 

FRESH  OYSTER  STEAMED  IN  SHELL 

WTTH  BLACK  BEAN  SAUCE  Seuorul 

CLAMS  WITH  BLACK  BEAN  SAUCE  7  75 

1ADE  CLAMS  IN  BIACK  BEAN  SAUCE  7  95 

HONEY  WALNUT  WITH  PRAWNS  9  7$ 


*  81  lr>  i  * 

H.£it*i* 

*  ft  A  * 
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'l/eqeta&h z&  &  THiAceMcweaui  "Du/ietX 

MINCED  CRABMEAT  OVER  SMOOTH  BEAN  CURD  7  75 

RAINBOW  STUFFED  BEAN  CURD  (ueimed)  7  » 

CHEFS  DEEP  FRIED  BEAN  CURD  7  » 

•  GRANDMOTHER  S  BEAN  CURD  (ha) 

(Wah  men  uuee  or  vegeumn) 

BRAISED  BEAN  CURD  WITH  GREENS  A  B  B  Q  PORK  6  75 

SMOOTH  BEAN  CURD  WITH  BEEF  6  75 

CHINESE  BROCCOLI  WITH  BEEF  6  7* 

CHINESE  BROCCOLI  WITH  PRESERVED  SQUIDS  6  7$ 

CHINESE  BROCCOLI  WTTH  FRFSII  SCALLOPS 
CHINESE  BROCCOLI  WTTH  JUMBO  PRAWNS  7  7$ 

BROCCOLI  SAUTEED  WITH  BEEF  4  75 

BROCCOLI  SAUTEED  WTTH  PRESERVED  SQUIDS  6  77 

BROCCOLI  SAUTEED  WITH  FRESH  SCALLOPS 
BROCCOLI  SAUTEED  WTTH  1UMBO  PARWNS  7  7* 

VEGETABLES  DELUXE  SAUTEED  WTTH  BEEF  6  7* 

VEGETABLES  DELUXE  SAUTEED  W /  PRESERVED  SQUIDS  6  75 
VEGETABLES  DELUXE  SAUTEED  W;  FRESH  SCALLOPS  7  75 
VEGETABLES  SAUTEED  W /  IUMBO  PRAWNS 
SNOW  PEAS  SAUTEED  WITH  BEEF  6  7* 

SNOW  PEAS  SAUTEED  WITH  CHICKEN  6  7S 

SNOW  PEAS  SAUTEED  WITH  FRESH  SCALLOPS  7  75 

SNOW  PEAS  SAUTEED  WITH  IUMBO  PRAWNS  7  75 

•  EGGPLANT  WTTH  GARLIC  SAUCE 

(with  meal  sauce  or  vtgeurun)  .  6.75 

Dishes  primed  *ith  ’  represent  ha  and  spicy. 

We  can  oiler  the  spice  according  to  your  lihng. 

We  would  do  any  order  na  listed  here  upon  your  request. 
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Ptxr4. 

ORANGE  FLAVOR  SPARER! BS  7  25 

SPARER] BS.  PEKING  STYLE  7  2$ 

SWEET  4  SOUR  SPARER! BS  6  7$ 

SWEET  4  SOUR  PORK  WTTH  PINEAPPLE .  6  75 

•  SHREDDED  PORK  IN  GARLIC  SAUCE  7  25 

SHREDDED  PORK  WTTH  JELLY  FISH  8  75 

•  KUNG  PAO  PORK  6  7$ 

MOO  SHU  PORK  (4  crepes  I  7  7$ 

•  DOUBLE  COOKED  SLICED  PORK  6  75 

BELLY  PORK  WTTH  TARO  ROOT .  7  7$ 

STEAMED  SALT  EGG  WITH  GROUNDED  PORK  7  7$ 

PEPPER  SALTED  FANCY  SPARERIBS  7  25 

GARLIC  SAUCE  FANCY  SPARERIBS  7.25 

‘Seei 

BEEF  STEAK  CHINESE  STYLE  8  00 

GINGER  BEEF  .  7.7$ 

BEEF  WITH  OYSTER  SAUCE  7.75 

.CURRY  BEEF  .  7  75 

.  SADAY  BEEF  .  7.75 

TOMATO  BEEF  .  7  $0 

•  MONGOLIAN  BEEF  7  SO 

.PEKING  BEEF  7  50 

ORANGE  FLAVOR  BEEF  8  00 

BEEF  WITH  DOUBLE  MUSHROOM  8  00 

BLACK  PEPPER  CUBED  BEEF  4  PRAWNS  ON  HOT  IRON  12.75 
GINGER  BEEF  ON  HOT  IRON  9.75 


'l/eyetaniaMr 

BRAISED  ASSORTED  VEGETABLES . 

THREE  KIND  OF  MUSHROOMS  IN  OYSTER  SAUCE 
BLACK  MUSHROOMS  WTTH  GREENS 
ASSORTED  VEGETABLES  DELUXE 
CHINESE  BROCCOLI  WITH  OYSTER  SAUCE 
BROCCOLI  WTTH  OYSTER  SAUCE 
LETTUCE  WITH  OYSTER  SAUCE 

"plied  S 'ice  &  TfteiK 

DELUXE  FRIED  RICE 

YANG  CHOW  FRIED  RICE 

SALTED  FISH  4  CHICKEN  DICES  FRIED  RICE 

SHRIMP  FRIED  RICE 

BEEF  FRIED  RICE 

BARBECUED  PORK  FRIED  RICE . 

CHEFS  STYLE  CHOW  MEIN  (or  loom  . 

BARBECUED  OUCK  CHOW  MEIN  (or  foot.)  . 

PRAWNS  CHOW  MEIN  (or  loon)  . 

SEAFOODS  CHOW  MEIN  (or  foool . 

CHINESE  MUSHROOM  CHOW  MEIN  (a  loon) 
VEGETARIAN  STYLE  CHOW  MON  (or  faon) 

CHICKEN  CHOW  MEIN  (or  (ooo)  . 

SHREDDED  PORK  CHOW  MON  (a  foool . 

BEEF  WITH  RICE  NOODLE 
•  FRIED  RICE  VERMICELLI  SINGAPORE  STYLE 
WITH  SHRIMP  4  RB  Q  PORK 
FRIED  RICE  VERMICELLI  WTTH  SHRIMP  4  B  B  Q  PORK 
BEEF  WTTH  BIACK  BEAN  SAUCE  CHOW  MEIN  (or  Toon) 
GEODUCK  WITH  BLACK  BEAN  SAUCE 

CHOW  MEIN  (or  foon) . 

SOY  SAUCE  CHOW  MEIN  WITH  BEAN  SPROUT . 

SOY  SAUCE  CHOW  MEIN  WITH  SHREDDED  PORK . 

SHREDDED  PORK  YEE  MEIN . 


7.25 
8.75 

8.75 

5.75 
5.75 
5.75 

5.25 


6  75 
5.7$ 
6  7$ 
5  50 
5  25 

4  7$ 
625 

5  75 
625 

6  7$ 
5  7$ 

5  75 
5  50 
5  50 

S  50 
5  50 
$.75 


Ho  Ho  Seafood 
Restaurant 

653  So.  Weller  St. 
Seattle.  WA  98104 
(206)  382-9671 

BUSINESS  HOURS: 

Sun-Thu:  11 AM  -  1AM 
Fri-Sat:  11AM  -  3AM 

Live  Seafood;  Live  Crab;  Live  Lobster  etc.. 
Daily  Specials  (  not  listed  in  the  menu) 


D itkn  prated  untk  •  repnteml  kol  o*d  ipwy. 
Wt  u mil  do  any  order  mol  listed  ken  upon  year  ngmetl. 


■  LUNCH  MENU  1 


LUNCH  SPECIAL  (SERVED  TILL  4:00  P.M.) 

THE  LUNCH  INCLUDING  SOUP  OF  THE  DAY 

BBQ  PORK  FRIED  RICE/ 


AND  CHOICE  OF  ONE  1TEM:- 

tt  «t  »  I#  BLACK  BEAN  CHICKEN  . 

MONGOLIAN  BEEF 

*  ft  »  /!  VEGETABLE  DELUXE  WITH  CHICKEN 
i  ft  *  8  GENERAL  TSO'S  CHICKEN 
A  +  A  *  GRANDMOM'S  BEAN  CURD 
X  B  tt  tt  KUNGPAO  SHRIMPS 
tt  U  8  i#  SWEET*  SOUR  CHICKEN 
X  BUT  KUNG  PAO  CHICKEN 
X  ft  »  ft  VEGETABLE  DELUXE  CHOW  MEIN 
JADE  LUNCH  4.95/PERSON  PEARL  LUNCH 


S.95/PERSON 


(MINIMUM  FOR  TWO  PERSONS) 

1.  HOT  *  SOUR  SOUP  OR 
WON  TON  SOUP 

2.  MONGOLIAN  BEEF 

3.  SWEET*  SOUR  CHICKEN 

4.  B.B.Q.  PORK  FRIED  RICE 


(MINIMUM  FOR  TWO  PERSONS) 

1.  HOT  &  SOUR  SOUP  OR 
WON  TON  SOUP 

2.  GENERAL  TSO'S  CHICKEN 

3.  BEEF  WITH  DOUBLE  MUSHROOM 
4  SHRIMP  FRIED  RICE 


FOR  4  PERSONS:- 
ADD:-  CRISPY  FRIED  PRAWNS 
(BREADED) 

ffl  CONGEE  (PER  BOWL) 

«fl«  LITTLE  BOAT  CONGEE 
t  •*  4  n  BEEF  CONGEE 
Omn  PRESERVED  EGG  &  PORK  CONGEE  ... 
A  M  «  CHICKEN  CONGEE 

m  If  n  PRAWNS  CONGEE 

la  tt  *  CHEF  S  STYLE  CONGEE 

±  «  A  f,  ffl  COD  aSH  FILLET  CONGEE 

4  M  &  SEAFOOD  COMBO  CONGEE 

IS  RICE  DISHES 


ft  ft  *  »  R 
*  -4  II  ll  » 

«♦  *  +  tt  e 


tt  W  8  If  tt 
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tt  Hi  44  ft  ft 
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a  ft  «  ft 
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FANCY  SPARERIBS  IN  GARLIC  SAUCE  OVER  RICE 

CURRY  CHICKEN  OVER  RICE 

BEEF  BRISKET  W/GREENS  OVER  RICE 

CHEF  S  STYLE  OVER  RICE 

PRAWNS  SAUTEED  OVER  RICE 

BEEF  WITH  EGG  OVER  RICE 

BBQ  PORK  *  DUCK  OVER  RICE 

B  B  Q  PORK  A  CHICKEN  OVER  RICE 

BEEF  WITH  TOMATO  OVER  RICE 

CHICKEN  IN  BLACK  BEAN  SAUCE  OVER  RICE 

PRAWNS  WITH  EGO  OVER  RICE 

BEEF  *  CHINESE  GREENS  OVER  RICE 

SPARERIBS  IN  BLACK  BEAN  SAUCE  OVER  RICE 

SALTED  ROASTED  CHICKEN  OVER  RICE 

COD  FILLET  &  CHINESE  GREENS  OVER  RICE 

PRAWNS  W/TOMATO  SAUCE  OVER  RICE . 


|7  tt  Hi  4  ft  ft  BEEF  IN  BLACK  BEAN  SAUCE  OVER  RICE  5  50 

18  *.  .6  4  *1  ft  DICED  BEEF  OVER  RICE  5  50 

19  AAMLI/B  SALTED  FISH  *  SHRIMP  FRIED  RICE  795 

20  £  ft  O  DOUBLE  FLAVOR  WIPRAWNS  &  CHICKEN  RICE  8  95 

2|  il  H  ffB  DICED  SEAFOOD  DELUXE  OVER  FRIED  RICE  12.75 

22.  ft  £  ft  ft  tt  HOT  POT  STEAMED  RICE  WITH 

(  ffl  «  )  CHINESE  SAUSAGE  (ORDER  AHEAD)  .  10.75 


&  NOODLE  IN  SOUP  (PER  BOWL) 


1.  «*«*#■«£  WON  TON  NOODLE  SOUP  .  2.50 

2  »  «  t  ft  WON  TON  SOUP  2  75 

3  H  tt  +  tt  tt  SUI  KAU  NOODLE  SOUP  2  75 

4  M  tt  *.  tt  SUI  KAU  IN  SOUP  3  00 

5  18  >1  ft  H  CHEF'S  STYLE  NOODLE  IN  BROTH  5  95 

6  IB  *f  ft  ft  fr  CHEF  S  STYLE  COMBO  WON  TON  SOUP  6  95 

7  IJIftftRI*  CHEF'S  STYLE  WON  TON  A  NOODLE  SOUP  6  95 

8  (**!«•»  SEAFOOD  COMBO  NOODLE  IN  BROTH  6  95 

9  A  »l  ft  t  A-  SEAFOOD  COMBO  WON  TON  SOUP  7  95 

10  SEAFOOD  COMBO  WON  TON  &  NOODLE  SOUP  7  95 

11  II  tt  M  »  «  CHINESE  MUSHROOM  &  PRAWNS  NOODLE  4  75 

12.  lta«lf*S.IS  CHINESE  MUSHROOM 'V/PRAWNS* 

WON  TON  NOODLE  5  95 

13.  It  tt  II  il  l‘  CHINESE  MUSHROOM*  CHICKEN  NOODLE  3  75 

14  itaaiftftli  CHINESE  MUSHROOM  W/CHICKEN& 

WON  TON  NOODLE  4  95 

15  t  ft  4  ft  ti  BEEF  W/PRESERVED  VEGETABLE  NOODLE  3  95 

16  4  *  <4  BEEF  BRISKET  NOODLE  3  25 

17  4 Vi  t  ft  I*  BEEF  BRISKET  *  WON  TON  NOODLE  4  25 

18  .*  »  a  OYSTER  SAUCE  LO  MEIN  (SOUP  ON  THE  SIDE)  3  75 

19  tf  8.  It  ti  GINGER*  SCALLIONS  LO  MEIN  3  75 

20  4  tt  *#  BEEF  BRISKET  LO  MEIN  4  95 


(J. J-ttfeH  It  WITH  NOODLE  OR  FOON  IN  SOUP  SAME  PRICE 
If  ti  *  WITH  YEE  MEIN  IN  SOUP  INSTEAD  OF  NOODLE  EXTRA  1.50 
WITH  EXTRA  CHOICE  OF  VEGETABLE  EXTRA  1.00 


a  n  h  d  jfc  SHREDDED  DRY  SCALLOP  SOUP  COMBINATION  .  10.75 

4  «  3.  «  ft  SEAFOOD  WITH  BEAN  CURD  SOUP  .  8  75 

A* COMBINATION  BEAN  CURD  SOUP  7  75 

4,  A  +  <0  t  WESTLAKE  BEEF  SOUP  .  .  6  75 

tf  tt  A  v  *  COMBINATION  WINTER  MELON  SOUP  6  75 

MUSTARD  GREEN  W/ SALT  EGG  *  SUCED  PORK  SOUP  6  75 

A  *  4  f.  A  BARBECUED  DUCK  WITH  MUSTARD  GREEN  SOUP . 6.75 

ia  +  8;i  BEEF  WITH  SALTED  MUSTARD  GREEN  SOUP .  6.75 

tt  £.  ft  SEAFOOD  COMBINATION  SIZZLING  RICE  SOUP .  7.00 

t  t  ft  .  SEAWEED  SOUP  WITH  SHRIMP  &  CHICKEN .  6.75 

«  *  ft  HOT  AND  SOUR  SOUP  .  6.75 


(26ic6e*c 

CRISPY  FRIED  CHICKEN  (tulf) . +6.95  (whole) .  12.75 

SALT  ROASTED  CHICKEN  (hill) . +6.95  (whole)  .  12.75 

CHICKEN  IN  CHEFS  BROTH  W /  TENDER  GREENS  (whole)  ..  13.75 
CHICKF1N  STEAMED  WITH  GINGER  &  SCALLIONS  (hill)  6  95 

STEAMED  CHICKEN  (hUf)  6  95 

B1ACK  BEAN  CHICKEN  6  95 

•  HOT  PEPPER  CHICKEN  6  95 

PINEAPPLE  &  YOUNG  GINGER  CHICKEN  6  95 

•  KUNG  PAO  CHICKEN  6  95 

GOLDEN  SESAME  CHICKEN  6  95 

•  GENERAL  TSO'S  CHICKEN  6  95 

•  CURRY  CHICKEN  .  6  95 

•  SATAY  CHICKEN  6  95 

DOUBLE  MUSHROOM  CHICKEN  6  95 

ALMOND  CHICKEN  (braided)  6  95 

WALNUT  CHICKEN  .  6  95 

CASHEW  CHICKEN  6  95 

LEMON  CHICKEN  6  95 

DOUBLE  MUSHROOM  STEAMED  CHICKEN  6  9S 


DINNER  MENU 
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ASSORTED  APPETIZERS 
*  SKEWERED  BEEF/CHICKEN  SADAY 
RAINBOW  STUFFED  CRAB  CLAW  (each) 

EGG  ROLL  (each)  . 

BARBECUED  PORK 

PORK  HOLK  IN  CHEFS  STYLE  WITH  JELLY  FISH 

BARBECUED  SPARERIBS 

FRIED  FISH  FILET 

FRIED  WON  TON- 

STEAMED  CLAMS 


Sotcftb 

STEAMED  CRAB  MEAT  &  SHARK'S  FIN  SOUP 

STEAMED  CHICKEN  &  SHARK  S  FIN  SOUP . 

SHARK'S  FIN  SOUP  (by  bowl)  . 

MINCED  CRAB  MEAT  WITH  FRIED  FISH  MAW  SOUP 
MINCED  CHICKEN  WITH  FRIED  FISH  MAW  SOUP  .... 


7  75 
7  7J 

2.75 
1.95 
5  00 
7  75 
5  75 

6.75 
5  00 
7  75 


23.00 
23.00 
.  5.25 
.  9.75 
.  9.75 


Z>UtA 


4t  f  It  i  tt(  HIS)  PEKING  DUCK  (whole)  (older  ahead) .  23.00 

•n  ft  *.  tt  'P*  BARBECUED  DUCK  .  (half)  6.75  (whole)  13.50 

A  t  hit  tl  EIGHT  PRECIOUS  BRAISED  DUCK .  (hilOIO.  75  (whole)  21.00 

/IJE  #Pvtt  -«  VEGETARIAN  STYLE  BRAISED  DUCK .  (hilt)  9.75  (whole)  20  00 

M  A  ft  A  tt  SEASONAL  VEGETABLE  BRAISED  DUCK,  (half)  9.75  (whole)  19.00 

ft  +  +  H  tt<  I  WHOLE  DUCK  STUFFED  W I  SOFT 

TARO  ROOT  (order  ahead) .  25.00 
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Pat 

BBQ  PORK  &  COD  FILLET  COMBO  HOT  POT  8  25 

HOT  POT  WITH  EIGHT  PRECIOUS  *  BEAN  CAKE  6  75 

HOT  POT  WITH  CHINESE  MUSHROOM  &  BEAN  CAKE  6  75 
HOT  POT  WITH  SATAY  SEAFOODS  *  VERMICELLI  »  95 

HOT  POT  WITH  SUCED  BEEF.  GINGER  *  SCALUONS  7  75 

HOT  POT  WITH  AGED  FANCY  BEEF  6  75 

HOT  POT  WITH  FRESH  OYSTER  *  ROAST  PORK  8  25 

HOT  POT  WITH  SPARERIBS.  GINGER  &  SCALUONS  7  25 

HOT  POT  WITH  SINGING  CHICKEN  *  UVER  7  25 

HOT  POT  WITH  SATAY  SEAFOODS 

*  SMOOTH  BEAN  CAKE  8  95 

SEA  CUCUMBER  WITH  DUCK  FEET  HOT  POT  8  95 

SALTED  FISH  &  CHICKEN  WITH  BEAN  CAKE  HOT  POT  8  95 


Vegetables 

Moo  Goo  Gai  Peen . 3.00 

Mushrooms  and  Chinese  vegetables  sauteed 
with  tender  chicken  slices 

Shrimp  Almond  Ding . - . 3.00 

Beef  and  Tomato . 3.00 

Tip  o/  beef  sauteed  with  fresh  ripe  tomato 

Snow  Peas,  Mixed  Vegetable  w/Beef . —.2.60 

Chicken  Almond  Ding . .2.60 

Tender  chicken  with  mushrooms,  bamboo  shoots, 
celery,  Chinese  greens,  water  chestnuts,  onion 
Chinese  Green  with  Beef . .2.50 


Rice 

Chicken  Fried  Rice  . . 1-80 

Beef  Fried  Rice - 1.90 

Pork  Fried  Rice  - . — . - . . 1-80 

Shrimp  or  Crab  Fried  Rice . .2.15 

Steamed  Rice . 30 


Hors  D’Oeuvres 


Ho  Yuen  Spring  Egg  Roll  (Two) . 1.70 

Fried  Prawns  . .5.25 

Barbecued  Pork  . — 2.10 

Fried  Chicken  Drum  Steak  1.50 


Crab  or  Shrimp  Cocktail  . 1.50 

Fried  Won  Ton  w/Sweet  6c  Sour  Sauce.. .5.00 

Sesame  Seed  . - _ _ _  .20 

Mustard  . . . . — - ...  .20 


THE  PEACH  FOREST 


One  of  China’s  Most  Beautiful  Shrines 


Located  in  South  West  China,  near  the 
Indo  China  border.  Hare  dwell  a  peaceful 
population  in  an  area  of  200  square  miles, 
similar  in  Shangri-La,  whare  happiness  and 
contentmont  prevail. 


The  peach  is  a  native  of  China  and  in  this 
valloy  soma  of  the  finest  peaches  in  the 
world  are  grown. 

In  this  restaurant  wo  hope  you  will  enjoy 
peace,  quiet  and  fine  food,  a  Chinoso 
tradition. 


Banquet  Accommodations 

ORDERS  TO  GO 


Phone:  EMerson  4-7890 


14314  Greenwood  Avenue  North 
Seattle,  Washington 


Chinese  and  American  Dishes 

DELICIOUS  FOOD  TO  TAKE  OUT 

Specializing  in  Authentic  Chinese  Food 
Carefully  Prepared  for  Home  Parties 
Buffet  and  Banquets 

HOURS:  Tues..  Wed.,  Thurs.  Open  4:30  p.m.  -  1:00  a.m. 
Friday  and  Saturday  Open  4:30  p.m.  -  1:30  a.m. 
Sundays  3:00  p.m.  - 

Phone:  EMerson  4-7890 
14314  Greenwood  Avenue  North 
Seatde,  Washington 

Free  Parking  ORDERS  TO  GO 

AIR  CONDITIONED 


SUGGESTED  FAMILY  STYLE  DINNERS 


Spring  Dinner 

Service  lor  Two  or  Mora 
$4.50  per  Person 

l/2  Egg  Roll  Barbecued  Pork 

Won  Ton  Soup 
Ho  Yuen  Special  Chow  Mein 
Chicken  Almond  Ding 
Sweet  and  Sour  Pork 
Fried  Prawns 
Fried  Rice 

Tea  Fortune  Cookies 


Winter  Dinner 

Service  lor  Two  or  hlorc 
$5.00  per  Person 

l/2  Egg  Roll  Rumaki  Barbecued  Pork 

Won  Ton  Soup 
Ho  Yuen  Special  Chow  Mein 
Boneless  Almond  Fried  Chicken 
Snow  Peas,  Mixed  Vegetables  and  Beef 
Sweet  and  Sour  Prawns 
Fried  Rice 

Tea  Fortune  Cookies 


Summer  Dinner  Autumn  Dinner 


Service  lor  Two  or  More 
$3.75  per  Person 

i/2  Egg  Roll  Barbecued  Pork 

Won  Ton  Soup 
Ho  Yuen  Special  Chow  Mein 
Snow  Peas,  Mixed  Vegetables  and  Beef 
Sweet  and  Sour  Pork 
Fried  Rice 

Tea  Fortune  Cookies 


COMBINATION 
$2.50  per  Person 
Ho  Yuen  Special  Chow  Mein 
Egg  Foo  Young 
Sweet  and  Sour  Pork 
Fried  Rice 

Tea  Fortune  Cookies 


HO  YUEN  DE-LUXE 

Service  for  Two  or  More 

$5.75  per  Person 

Barbecued  Pork  Fried  Prawns 

Won  Ton  Soup 
Ho  Yuen  Special  Chow  Mein 
Wor  Shew  Duck 
Ho  Yuen  Cashew  Ding 
Sweet  and  Sour  Chicken 
Fried  Rice 
Tea 


Fortune  Cookies 


Fowl 


Almond  Fried  Chicken . . - . 3.25 

Boneless  chicken  rolled  in  egg  belter 

Sesame  Fried  Chicken  . . 3.25 

Boneless  chicken  rolled  In  egg  bailer 

Chicken  (in  bone)  Black  Bean  Sauce . 3.25 

Marinated  in  bean  sauce  and  herbs,  slowly 
cooked 


Curried  Chicken  (in  bone) . 3.25 

Cooked  in  curry,  simmered  in  stock  with  a  rich 
gravy 

Sweet  and  Sour  Chicken . - . 3.25 

Sliced  chicken  rolled  in  egg  bailer,  garnished 
with  pineapple 

Lychee  Chicken . - . - . 3.25 

Sliced  chicken  rolled  in  egg  bailer  .  garnished 
with  lychee 

Fried  Chicken  Drum  Steak  . — . 2.25 

Marinated  In  Chinese  delicate  spice,  served 
with  sweet  and  sour  sauce 


Chow  Mein 

Orders  below  served  with  pan  fried  soft  noodles 

Tomato  Beef  Chow  Mein . 3.00 

Ho  Yuen  Special  Chow  Mein  . -2-30 

Served  with  chicken,  shrimp,  pork,  vegetables, 


bamboo  shoals 

Pork  Chow  Mein . . . - . -—200 

Chicken  Chow  Mein . -...2.10 

Shrimp  Chow  Mem  2  60 

Beef  Chow  Mein . - . . . -2-30 

Sub  Cum  Almond  Chicken  Chow  Mein. ...2.60 
Sub  Gum  Pork  Chow  Mein . - . .2.30 


Sub  Cum  Shrimp  Almond  Chow  Mein . .2.80 

Screed  with  Mixed  Vegetables,  Water  Chestnuts, 
Mushrooms  and  Bamboo  Shoots 


Meat 

Beef  Pepper  Steak . — . . 3,0< 

Sliced  choice  beef  with  green  pepper  and  onions 

Oyster  Beef  . - . - . 3.2 

Sliced  choice  beef  and  onion  cooked  with 
oyster  sauce 


Curried  Beef  . - . 3.25 

Sliced  choice  beel  and  onions  cooked  in  curry 

Ginger  Beef  . - . 3.25 

Cross  grained  sliced  tender  beef,  marinated 
and  sauteed  with  thin  slice  of  fresh  ginger 

Sweet  and  Sour  Pork . 3.25 

Cubed  pork  rolled  in  egg  batter,  then  deep 
fried 


Seafood 

Deep  Fried  Prawns -  3.25 

Sweet  and  Sour  Prawns . 3.50 

Prawns  with  Tomato  Sauce . 3.75 

Curried  Prawns  . -...3.75 

Prawns  with  Lobster  Sauce . —.3.75 

Tiger  Prawns  . 3.85 


Egg  Foo  Young 

Egg  Foo  Young  with  Pork . . — 1.75 

Egg  Foo  Y’oimg  with  Chicken . . . 1.90 

Egg  Foo  Y'oung  with  Shrimp  . . . 2.10 

Egg  Foo  Young  with  Crab . 235 

Egg  Foo  Young  with  Mushrooms . -2-10 

Chinese  Scrambled  Eggs  with  Pork . -2.50 

Chinese  Scrambled  Eggs 

with  Crab  or  Shrimp  . . . -2.75 


Noodles 

Pork  Noodles  . — . - - 1-® 

Beef  Noodles  . 1-8® 

Oyster  Beef  Noodles  ..._ . - . . .2.00 

Wor  Mein . . . - . - . — . -2-00 

So/I  fresh  noodles  with  water  chestnuts,  prawns, 
pork,  mushrooms,  barbecued  pork,  Chinese 
vegetables 

Mo  Yuen  Chicken  Noodles . .2.10 

Sliced  chicken,  mushrooms  and  grooy 
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BEEF  WITH  CHINESE  BROCCOLI .  6.50 

BEEF  WITH  SNOWPEAS .  6.75 

PORK  WITH  CHINESE  BROCCOLI .  6.50 

PRAWNS  WITH  CHINESE  BROCCOLI . 7.25 

DRY  SQUID  WITH  CHINESE  BROCCOLI . 6.95 

CRABMEAT  WITH  STRAW  MUSHROOMS . 8.50 

CRABMEAT  WITH  HEART  OF  CHINESE  GREENS.  . .  7.50 

BEEF  WITH  CHINESE  CREENS . 6.50 

PORK  WITH  CHINESE  GREENS . 6.50 

PRAWNS  WITH  CHINESE  GREENS . 7.25 

DRY  SQUID  WITH  CHINESE  GREENS . 6.95 

MIXED  VEGETABLES . 6.50 

CHICKEN  WTTH  CHINESE  GREENS . 6.50 

CHINESE  BROCCOLI  WITH  OYSTER  SAUCE . 4.95 

CHINESE  GREENS  WITH  OYSTER  SAUCE . 4.95 

MUSHROOMS  WFIH  HEART  OF  GREENS . 6.95 

DOUBLE  MUSHROOMS  WITH  OYSTER  SAUCE . 6.50 

LETTUCE  WITH  OYSTER  SAUCE. . 4.50 

m  gT°  -  c5*u 

PAN  FRIED  BEAN  CURD  (TO-FU) . 5.95 

BARBECUED  PORK  WITH  SMOOTH 

BEAN  CURD  (TO-FU) . 5.95 

SZECHUAN-STYLE  SPICED  BEAN  CURD  (TO-FU). . . .  5.95 

STEAMED  STUFFED  BEAN  CURD  (TO-FU) . 6.75 

PEI  PAR  BEAN  CURD  (TO-FU) . 7.95 

a  Mot  <pots 

CHINESE  MUSHROOMS  WITH  CHICKEN .  6.50 

EIGHT  JEWELS  BEAN  CURD . 6.95 

SIZZLING  CHICKEN . 6.50 

BEEF  BRISKET  WITH  CHINESE  RADISH . 6.95 

TARO  DUCK . 6.95 

BEEF  WITH  GINGER  U  GREEN  ONION . 6.95 

SEAFOOD  BEAN  CURD  (TO-FU) . 8.75 

ss(i«.)  Congee 

HOUSE  SPECIAL  CONGEE . 3.25 

SLICED  8EEF  CONGEE .  3  00 

MIXED  MEAT  CONGLE . 3  00 

CENTURY  EGG  ic  PORK  CONGEE  3.00 

SLICED  FISH  CONGEE . 3.25 

SAMPAN  CONGEE . 3.00 

CHICKEN  BAIL  CONGEE .  3-« 

SHRIMP  CONCEE . 3.95 

MEATBALL  CONCEF .  3  00 

ABALONE  U  CHICKEN  CONGEE.  S.9S 

SEAFOOD  CONGEE . 4.25 
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WON-TON  NOODLES . 

WON-TON  SOUP . 

SUI-KAU  NOODLES . 

SUI-KAU  SOUP . 

WON-TON.  SUI-KAU  &  NOODLES . 

FISH  BALL  NOODLES . 

BEEF  BRISKET  NOODLES . 

BEEF  BRISKET  U  WON-TON . 

BEE?  BRISKET.  WON-TON  It  NOODLES 

BEEF  BRISKET  &  SIU-KAU . 

BEEF  BRISKET.  SUI-KAU  It  NOODLES 
BARBECUED  PORK.  WON-TON  tc  NOODLES. 
BARBECUED  PORK.  SUI-KAU  It  NOODLES. . 

BARBECUED  PORK  NOODLES . 

BARBECUED  DUCK,  WON-TON  It  NOODLES. 
BARBECUED  DUCK.  SUI-KAU  It  NOODLES 
BARBECUED  DUCK  NOODLES 
EXTRA  NOODLES . 


iSO 

7.50 
3.00 

.3.00 

4.50 

2. 50 
.3.25 
.  4.25 
.4.25 
.  4.75 
.4.7S 
.  4. SO 
.4.75 
.  3.9S 
.4.50 
.  4.9S 
.  4  00 

1.00 


is  SR  oodles  (Soup  on  the  side) 


ft^ftHf  t£  BEEF  BRISKET  NOODLES . 4.75 

.£if:;ibj#  NOODLES  WITH  GINGER,  GREEN  ONION 

&  OYSTER  SAUCE . 3.95 

,K.JLft«  fi  NOODLES  WITH  IIARBECUCD  PORK. 

GINGER  U  GREEN  ONION . 4.75 


Singapore  Specialties 


ft  ft.  ;*•  LAKSA  WITH  CHICKEN . 5.25 

ft  ft  ft  if  LAKSA  WITH  SEAFOOD . 5.95 

ii  it  ifl  ft  fe  HOKKIEN  PRAWN  NOODLE  SOUP . 4.25 

ifc  ft  #  fe  HOKKIEN  FRIED  NOODLE. . 6.25 

$.3 H  ft  SINGAPORE  DRY  NOODLE  (soup  on  llic  aide) . 4.95 

■L  ft:  SAMBAL  PRAWNS  tc  SQUID . 6.95 

i  3 i)  ft  3- ft  SINGAPORE  SPICY  CHICKEN . 6.75 

3-  SH  ft  ft  FRIED  VERMICELLI . 5.25 

3.  38  V  SINGAPORE  CHILI  CRAB . Seasonal  Price 

ft  •>!  9.  CURRY  FISH  HEAD  (pre  order) . Seasonal  Price 


*»  a  sb  (J)esserts 


At  JL  SWEET  RED  BEAN  SOUP .  5.00  7.00 

*l>  ft  ®  ft  ft  COCONUT  TAPIOCA  SOUP .  5.00  7.00 

£  ft  LAI  CHEE  FRUIT .  4.00 

ft  ill  ®  ft  S.  TARO  WITH  TAPIOCA  SOUP . 7.00  9.00 

ft  flj  At  JL  ft  TARO  WITH  RED  BEAN  SOUP . 7.00  9.00 


(206)  292-8828 

HONEY  COURT 


SEAFOOD 

CHINESE  RESTAURANT 
516  Maynard  Ave.  S.  Seattle,  WA  98104 


»««**•* 


at  a  Appetizers 

^  &  EGG  ROLL  (each) . 1-55 

%  it  ft  tt.  BARBECUED  PORK . 5.25 

it  If  ft  Iff  COLD  JELLY  FISH . 6-25 

111  H  W  At  SALT  &  PEPPER  FRESH  SQUID . 7.25 

mam  Cftef s  Speeds 

5,'  y|-  4.  (i)  IS  BEEFSTEAK  WITH  HONEY  SAUCE . 7.75 

Ji  It  W  I|!  PRAWNS  WITH  LAI  CHEE  AND  PEACHES . 8.75 

df.  Jf.  &  m  fT  STEAMED  PRAWNS  WITH  GARLIC 

Ic  RICE  NOODLES . 9.50 

III  g.  f  SALT  Ic  PEPPER  SCALLOPS . 8.95 

m  if  -f-  STIR  FRIED  PRAWNS  AND  SCALLOPS .  9.25 

S  It  ft  4  -7-  DEEP  FRIED  STUFFED  SCALLOPS . 7.95 

#.  if-  &  4  ■+  STEAMED  SCALLOPS  WITH  GARLIC . 8.95 

4  3-  -=-  *t  SEAFOOD,  CHICKEN 

Ic  BEEF  IN  SPECIAL  SPICY  SAUCE . 6.95 

SJL  ft  it  Ml  CLAMS  IN  BLACK  BEAN  SAUCE. . 6.75 

Jif  4£  X  If  FRESH  SQUID  AND  PRAWNS  WITH  MUSHROOMS  6.95 

5  (f  ft  1ft  BONELESS  CHICKEN  COOKED  IN  LEMON  SAUCE  6.75 

K  W  ±  if  OYSTERS  WITH  ROASTED  PORK . 8.95 

ft  ft  tiff  ft  4-  BEEF  AND  PRESERVED  MUSTARD 

GREENS  IN  BLACK  BEAN  SAUCE . 6.75 

t-  IP  1*1  ft  PORK  CHOPS  IN  SWEET  AND  SOUR  SAUCE . 6.95 

JR  44.ftft-f  ft  BLACK  PEPPER  BEEF  STEAK  ON  HOT  PLATE . 9.50 

,5&  =fr  45  4  SZECHUAN  STYLE  SPICY  EGG  PLANT . 7.25 

SALTED  FISH  WITH  CHICKEN  Ic 

BEAN  CURD  IN  HOT  POT. . 7.50 

f  S<H1  It  CRISPY  HALIBUT . 8.50 

ft  Si  JL  ft  DEEP  FRIED  STUFFED  BEAN  CURD . 6.75 

±  ft  6  Iff  it  SHREDDED  SQUAB  MEAT  WITH  CRISPY  LETTUCE  8.95 

ft  ®H 'ItiF  fe  STIR  FRIED  YEE  MEIN  IN  NOODLE 

WITH  SEAFOOD  (dry) . 9.25 

*  Jt  59  Soups 

W  I*J  *!!  ft  CRAB  MEAT  Ic  SHARK-FIN  SOUP . 26.50 

±  Uft.lf.JO  ft  SHREDDED  CHICKEN  &  SHARK-FIN  SOUP .  24.50 

1ft  it  &  %  ft  CHICKEN  Ic  BIRD  NEST  SOUP .  19.50 

ill  Jf.  ,ft  fli  ft  CHICKEN  Sc  FISH  MAW  SOUP .  8.25 

V  1*1  .ft  ft  CRABMEAT  Ic  FISH  MAW  SOUP .  9.25 

K  #•  &  &  ROAST  DUCK  Ic  MUSTARD  GREEN  SOUP .  6.25 

it  1$  ft  /k  &  ASSORTMENT  WINTER  MELON  SOUP .  6.25 

tf-ftl*l  SALTED  EGG  WITH  MUSTARD  GREENS  SOUP  6.2S 

JL  Hi  1*1  71  ft  BEAN  CURD  Ic  PORK  SOUP .  5.95 

S  >Vl  4"  **)  S  WEST  LAKE  BEEF  SOUP. .  S.9S 

$  t|I  III  If  ft  HOT  Ic  SOUR  SOUP. .  6.25 

#  ft  1*1  fi  ft  SEAWEED  wrTH  SLICED  PORK  SOUP . S.95 

Iff  J{  ft  ft  ft  MINCED  CHICKEN  IN  CORN  SOUP  S.9S 


ft  £  .ft.  ft  FISH  MAW  IN  CORN  SOUP .  6.50 

ft  ft  ft.  ft  SEAFOOD  BEAN  CURD  SOUP .  7.25 


•;$  m  sis  geajoocf 
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LOBSTER  WITH  GINGER  ft  GREEN  ONION. . .  Seasonal  Prfe 


LOBSTER  WITH  CREAM  SAUCE . Seasonal  Price 

CRAB  WITH  GINGER  Ic  GREEN  ONION . Seasonal  Price 

CRAB  WITH  BLACK  BEAN  SAUCE. . Seasonal  Price 

STEAMED  LIVE  ROCK  COD . Seasonal  Price 

STEAMED  LIVE  TALAPIA .  Seasonal  Price 

ABALONE  WITH  OYSTER  SAUCE . Seasonal  Price 

ABALONE  WITH  CHINESE  MUSHROOMS  ....  Seasonal  Price 

SALT  Ic  PEPPER  PAN-FRIED  PRAWNS . 8.95 

SOFT  EGG  &  PRAWNS . 8.25 

PRAWNS  WITH  TOMATO .  8.95 

PRAWNS  IN  BLACK  BEAN  SAUCE  (mild  or  spicy) . 8.95 

SHRIMP  WITH  CASHEWS .  8.95 

DEEP  FRIED  PRAWNS . 8.25 

SHRIMP  WITH  SPECIAL  SAUCE . 8.95 

PAN  FRIED  SCALLOPS . 8.95 

SCALLOPS  WITH  TWO  KINDS  OF  MUSHROOMS.  .  8.95 

POACHED  SQUID . 7.95 

PAN  FRIED  FRESH  SQUID .  7.S0 

PAN  FRIED  TWO  KINDS  OF  SQUID  7.75 

DEEP  FRIED  BREADED  OYSTERS . 7.9S 

SAUTEED  OYSTERS .  8.7S 

PRAWN  SAUCE  It  SQUID . 7.9S 

POACHED  CEODUCK . 9.25 

CEODUCK  IN  BLACK  BEAN  SAUCE. . 9.2S 


sa  w  59  (Poultry 


It  -7-  ill  FRIED  CHICKEN  CANTONESE  STYLE. . 6.50  12.00 

.ft  iib  ill  GINGER  Ic  GREEN  ONION  CHICKEN . 6.50  12.00 

&  /.!  X  ft  111  CHICKEN  IN  CHEFS  BROTH 

WITH  TENDER  GREENS . 7.50  14.00 

ft.  ti  J.  51  12  BLACK  BEAN  CHICKEN .  6.50 

£-  ft  it  ill  SPICY  FRIED  CHICKEN .  6.50 

ft*  ■*!  iff  CURRIED  CHICKEN .  6.50 

6  In  Iff  COLD  CUT  CHICKEN .  6.25 

*  H  ft  f  iff  STIR  FRIED  CHICKEN  WITH  HOT  SESAME  PASTE. . .  6.50 

tt  fi  Iff  T  DICED  CHICKEN  WITH  CASHEWS .  7.75 

*  £  (■?:  Iff  T  KUNG  PAO  DICED  CHICKEN .  6.9S 

f-  Bf-  Iff  ALMOND  CHICKEN .  6.50 

it  It  Hi  64.  Iff  SWEET  t  SOUR  PINEAPPLE  CHICKEN .  6.50 

it  4i  £  Iff  STEAMED  CHICKEN  WITH  BLACK  MUSHROOMS  ...  6.50 

“l]  &  Iff.  ti  BARBECUED  DUCK . 6.95  13.50 

A.  Ft  i\  fi  STEAMED  DUCK  WITH 

EIGHT  KINDS  OF  MEATS .  12.00  24.00 

5£  4\  Fi  DUCK  WITH  MIXED  VEGETABLES . 8.00  16.00 

Jt  £  >i  A.  ti  PEKING  DUCK  (pre-order) . 24.00 


4-  JSI  & 


if 

;4 

4 

1*) 

* 

.ft 

4- 

i^ 

* 

4 

itj 

it 

t. 

-f 

i»J 

* 

-4r 

+ 

i*J 

ft* 

■4 

4 

1*1 

a 

4h 

4- 

1*1 

* 

ii 

-t 

1*1 

& 

fi 

+ 

tt 

+ 

a 

4- 

fir 

£ff  jai  j 

iff 

iS. 

«■ 

(ij 

n 

a 

ft. 

lij 

w 

Iff  ft  r*J 

± 

# 

a 

it 

•ft 

lit 

it 

ft 

•ft 

111 

a 

rij 

ft 

SR 

tff 

** 

<6 

ift 

n 

m 

if 

f£ 

-t- 

a 

it 

is 

w 

is 

Is] 

IS 

fc  -SIMt-t-  it 

» 

ft 

1?  ill  9  iff 

«  #  iff 

l«.  ft.fff  tt4  iff 

X.  It  it  iff 

13  **  Iff 

it  Ti  iff 
a.  it  iff 
&  -f-  rij  iff 
ft.  ife  -t  (‘-I  iff 
fi  ti  +  tt  iff 
SI  it  Iff  it-  iff 
iff  9rW(-  iff 
ft*  Iff  It  iff 
ft*  -t  ft 
ft*  iS  4-  i*i  Iff 
ft*  »S  W  If-  iff 


(Beef 

BEEF  WITH  OYSTER  SAUCE .  6.95 

BEEF  WITH  GINGER  4c  GREEN  ONION .  6.95 

SATAYBEEF. .  6.95 

PEKING  BEEF .  6.95 

MONGOLIAN  BEEF .  6.95 

CURRIED  BEEF .  6.95 

BEEF  WITH  BLACK  BEANS .  6.95 

TOMATO  BEEF .  6.95 

BEEF  BRISKET .  6.95 

CHINESE  FILET  STEAK .  7.50 

9?orfc 

STEAMED  MINCED  PORK  WITH  SALTED  EGG _  6.25 

STEAMED  MINCED  PORK  WITH  SALTED  FISH .  7.25 

SWEET  ic  SOUR  PORK .  6.75 

STIR-FRIED  SPARERIBS .  6.75 

SPARERIBS  COOKED  WITH  BLACK  BEAN  SAUCE  . . .  6.75 

DEEP  FRIED  SPARERIBS .  6.75 

SALT  Sc  PEPPER  PORK  CHOPS .  6.95 

Cftow  £A^.em 

HOUSE  SPECIAu  CHOW  MEIN . 6.25 

SEAFOOD  CHOW  MEIN . 6.95 

PRAWN  CHOW  MEIN . 6.25 

BEEF  CHOW  MEIN . 5.25 

CHICKEN  CHOW  MEIN . 5.25 

PORK  CHOW  MEIN . 5.25 

BEEF  CHOW  FUN  trice  noodles) 

-  DRY  OR  WITH  SAUCE. . 5.25 

CURRIED  TOMATOES  WITH  BEEF  CHOW  MEIN . 5.25 

SEAFOOD  CHOW  FUN  -  DRY  OR  WITH  SAUCE . 6.95 

c^lce 

YANG-CHOW  FRIED  RICE . 4.95 

SHRIMP  FRIED  RICE . 4.95 

SALTED  FISH  U  CHICKEN  FRIED  RICE . 6.95 

BARBECUED  PORK  FRIED  RICE .  4.75 

HOUSE  SPECIAL  STEAMED  RICE . 5.50 

RICE  WITH  BARBECUED  DUCK . 4.95 

RICE  WITH  BARBECUED  PORK . 4.75 

RICE  WITH  CHINESE  GREENS  AND  BEEF. . 4.95 

RICE  WITH  EGG  U  BEEF  (raw  egg) . 4.95 

RICE  WITH  BEEF  BRISKET. . 4.95 

RICE  WITH  VEGETABLES  AND  CHICKEN  BALI - 5.50 

RICE  WITH  SHRIMP  AND  SCRAMBLED  EGG .  5.75 

CURRIED  CHICKEN  OVER  RICE . 5.75 

CURRIED  BEEF  BRISKET  OVER  RICE . 5.75 

CURRIED  BEEF  OVER  RICE. . 5.75 

CURRIED  PRAWNS  OVER  RICE .  5.95 


Chablls /  Rose  /  Burgundy 
By  the  Class . 


I-&)  m  PORK  DISHES 


m W8  STEAMED  MEAT  DISHES 


*.  kt  JS.  &  Spinach  In  Garlic  Sauce 

-i-  ik  *.  Black  Mushroom  with  Tolu 

t  t  £  8  Family  Style  Bean  Curd 

li  4  if  8  Chinese  Broccoli  with  Oyster  Sauce 

T1  M  Sugar  Peas.  Mushrooms  6  Waterchestnu 

«t>  If  5f  SI  Broccoli  Ir.  Garlic  Sauce 


IS  <3  »  HOT  POT 


II  O  tt  B  S  Brisket  Turnip  Hot  Pot 
X  kt  3.  H  X  Oyster  Side  Pork  Hot  Pol 
If  a.  a  *  Tolu  Mixed  Delight  Hoi  Pol  . 
Jti  Pi  '£  Braised  Rock  Cod  Delight  He 
4  II  x  t  S  Seafood  Delight  Hot  Pot 
If  ffl  £  ft  i  Lamb  Rib  Hot  Pot 


*  CHOW  PON 


I®  ft  Mm  CHOW  YUK 


S  U  W  #  Peking  Royal  Spareribs  f  .95 

©  U  b®  »  Ssl-Fon  with  Pork  mice  Noodlesi  1  >0 

4-  ©  Js  tt  Pork.  Beef  or  Chicken  Chow  Yuk 

H  tf  K  It  Barbecued  Pork  Chow  Yuk 

31  House  ol  Hong  Sweet  &  Sour  Pork  7.95 

4-  jg  »  «  ft  Chicken  Chinese  Mushroom  Chow  Yuk  1 

2.  Xf  f>»  #  Hong  Kong  Style  Spareribs  8  75 

1  1  1  i  1  WFW 

H8£8£«!  Tried  Tofu  with  Barbecued  Pork  7  95 

8v  6A  ©  Sweet  &  Sour  Pork  8.50 

>  W  II  4  Hot  Pepper  Chicken  8  75 

8HIM-#  Crispy  Fried  Chicken  .  7  95 

M  S  Chefs  Special  Chow  Mein . 

©  H-  fck  53  Pork.  Chicken  or  Beef  Chow  Mein . 

H  ttr  3  Seafood  Chow  Mein . 

9  g  ft  8  Chicken  Chinese  Mushroom  Chow  Mein . 

I»  ft  B  ft  8  Chicken  Almond  Subgum  Chow  Mein . 

if  m  4-  ®  53  Tomato  Beef  Chow  Mein . 

if-  JH  H  Vegetable  Chow  Mein . 

S  t  5>  9  Almond  Fried  Boneless  Chicken  8  50 

Ll.i  l.i.li [•urc* 

H  £  9  T  Cashew  Nut  Chicken  8  95 

fcf  SS  »  W  Sweet  &  Sour  Chicken  8  50 

®  ik  »  #  Moo  Goo  Gal  Ping  8  95 

®  S.  »  W  Snow  Pea  Chicken  9  50 

IS"  it  »  *  Curry  Chicken  8  95 

's  m  Braised  Duck  with  Mixed  Meal  I  l  50 

of  s  |X  »  Braised  Duck  with  Vegetables  11.50 

X  ti  i  0  Barbecued  Pork  or  Chicken  Noodles 

1 1  4  -T  ID  S  Beef  Noodles  with  Oyster  Sauce 
if  X  4-  ffi  a  Tomato  Beef  Noodles 

It  1  *  8  Wor  Mcln 

X  »  t  S3  Duck  Noodles 

4-  /tt  81  Bed  8rlskct  Noodles . 

H  M  RICE  DISHES 


|  H  ©  W  Steamed  Pork  with  Chinese  Sausage  7  95 

■$  ©  *x  Steamed  Pork  with  Salted  Eggs  7  95 

XS,  <b  ©  IBt  Steamed  Pork  with  Hamyu  8  50 

FA  #H  »  IS  Young  low  Fried  Rice 
tft  1=  Icy  IS  Shrimp  or  Crab  Fried 
»(4-  •  ©  DcJ-JS  Pork.  Chicken  or  Bee 
©  1*1  T9  fcS  IS  Hamyu  Chicken  Fried 
£  ft  IS  Vegetable  Fried  Rice 

1  1  !■  1  1  1 

£  IS  Steamed  Rice  (Per  Sc 

SB  £5  m  DESSERT 


BEVERAGES 


Saw 


earnest  »ssiA8»*5T  t  ctciixtt  loom 


■  Friday  °  Sunday  •  Lounge  Open  Dally  «  Banquest  Facilities 

II  00am-ll:45pm  I0.30am-I0  00pm  1 1  00  am-l2:00  pm  Available 

•  Saturday  •  Monday-Thursday  •  Dim  Sum  Dally  •  Barbecued  Meats 

10:30  am-l  I  45  pm  1 1  OOam-IOOOpm  llOOam-VOOpm  forTake-Out 

409  Eighth  Avenue  S.  •  Seattle,  Washington  98104 


Jt  K«  &  Spicy 


N©.  1  Dinner  No.  2  Stassar  No.^3  HSreR£‘3' 


j  4  A  9  Barbecued  Pork 

M  rtl  *  *  Crispy  Egg  Rolls  12)  . 

&i  »T  »  Jl  Crispy  Fried  Chicken  Wings 

«i  g  |n  A  Spsreribs  with  Pepper  Still 

89  tf  S.  fr  Deep  Fried  Won  Ton  iSweel &Sour| .  . 
n  sa  ts  Pot  SOckers  (6) . 

6  50 

. 5.95 

. 6  50 

7  70 

. 5.25 

. S.9S 

Si  I)  11  It  Crispy  Fried  Fresh  Squid 

Ji  -J-  »  *  Garlic  Chicken  Wlr.gs 

. 6.95 

6  95 

ii  fi)  S8  Soy  Sauce  Chicken  IHalf) 

S  4  A  9  Barbecued  Pork 

. 6.75 

. &  75 

©  V?  /£  *  Cold  Soiled  Chicken  iHalfi  S  7S 

If  r+  t#  If*  K  Sarbecued  Sparerfb'  *  ^5 

It  X  4.  ffl  Crispy  Barbecued  Side  Pork  (LKcheonl  &  75 

It  f  «  #  MUrd  barbecued  M»*B  iSmalll  7  55 

iMedlunl  9  50 

I  Large  I . .  1 1-75 


V  ®  ®  A  Ctafcmeat  with  Shark's  Fin  Soup . Martrt  Pme 

•t  ft  7S  Blrd.vest  with  Crabmeai  Soup  Market  Pncr 

S*  K  £  «  A  Dry  Scallop  Soup  >0  95 

fl)  ID  <6  Al  A  risk  Ms*  Wish  Mlr.ccd  Chicken  Soup  8  95 

¥  ID  <*t  A*  -A  Fish  Mew  with  Crabm.eal  Soup  10  95 

t&  »  A  Ho!  6  Sour  Soup  9  50 

tr  tt  IS  C.  A  Asserted  Sizzling  Rice  Soup . 8  5C 

A  5c  A  Egg  Flower  Soup  IPceki .  .  7  53 

V  S(  S  Jr  A  Seaweed  Seep  (Pork)  7  55 

5.  ft  ID  fr  A  Tofu  with  Pork  Soup . 9  55 

if  Hi  01  Jr  A  Mustard  Green  Soup  IPsrki .  7  95 

4-  £v  A  Diced  Winter  Mtics  Soup  7  95 

tt  9  A  Chop  Secy  Soup  . 9-95 

X  tg  *  fr  A  Po.k  Won  Ton  Soup  *95 

A  X  a.  S  A  Spinach  Tofu  Soup  (Pork)  9  95 

»  *  i.  *.  Ar  Chicken  Coir.  Soup  9.55 

«  M  k  fi  A  Seafood  Tofu  Soup . 5.95 


iEBaRIHSMgB 


;>  j*  S  f*  *■  dl  Walnut  Prawn  Salad 
K  rt  4-  f4  #  Beef  Short  Ribs  In  Champagne  Sauce  .. 
it  ST  **>  Peking  Suck . 

famous  Or. ;  ,rl„-l  r.  I-  —I  .i'  !  WWl 

buns,  green  scallions,  cucumber,  and  holsin  sai 

®  5P.  -IS  Hajtpjr  Family  Delights  .. 


£3  Moo  Shu  Pork  (a  Pancakes) ... 


1 7.95 
1095 
.  26  00 


luieedwilh  mushrooms  bamboo 
shoots,  scallions,  and  egg  strips  with  holsin  sauce 

fr?  W  n  VL  »  Lemon  Chicken 


fried  chicken  breast  topped  with  o 
lemon  sauce  out  own  recipe  marvcloi 

>  Afr  /X.  4-  @  Mandarin  Crispy  Beef  . 

-S  ^  K  i  i,  I,".- 

)  it  it  4-  ®  Tangerine  Peel  Beef  Steak 

«  “•  Thick  slices  ol  |.^-h~lo.» 

tangerine  peel 

a  #  IS  HI  Queen's 


isoned  with  Imported 


^  if  *.  -f  Seafood  Paradise 

Assorted  pr— -c 


illops.  crabmcal,  and  Vegeta 


>  4  8  «  «  Prawns  (Scallops)  Szechuan 

lumboprawns  (scallops)  -  tuteed  with  Chinese  mi 
rooms,  bell  peppers,  and  onions  In  sweet  subtle 
sauce  delicious' 

t|  g  4  A  Seafood  or  Scallops  or  Prawn  Basket . 


m  EasmggaE^asfBS 


>  -W  tfi  4-  Hunan  Beef 

■'  Tty  It  and  you  will  know  why  the  connoisseurs  In  Hunj 

province  ol  China  en|oy  this  dish 

th  i-  tU  W  Prawns  In  Spicy  Sauce 

>  *  -fr  4-  £3  Mongolian  Scef 

An  atomallc  dish  ol  tender  sliced  becl  and  scallions 
)  £  ffl  9  General  Tco's  Chicken 
■*  A  wonderfully  prepared  chicken  dish  madewithchunl 

ol  chicken  breast  in  a  spicy  Szecuwan  sauce  lustthc 
way  the  general  likes  It 

>  ic  &•  S*  Sesame  Chicken  . 

Lightly  battered  slices  ol  chicken  sauleed  In  a  spicy 


J  * 
J  * 

J  ® 
J  « 

J  * 


ffl  3t  **  Chefs  Twin  Delights  ... 


9  AS  Mandarin  Fried  Chicken 

Chunks  ol  deep  fried  chicken  In  out  specl 

S»  T  Kung  Pao  Gal  Ding 
X  to.  Kung  Pao  Twin  Squid 
£-  ,tt  Spicy  Mr.  Pou  Be.tn  Curd  ^ 

vegetable; 

J  *  ♦  S  t  Eggplant  Szechwan 

Cround  pork,  fresh  spears  oleggp-ant  an 
Ions,  simmered  In  a  spicy  hot  sauce 

_J  •*<  %■  4*  *4  Seafood  Combination  Szechwan  ... 
J  K  X.  es  9-  M.  String  Sean  Szechwan  .. 


9.75 

10.95 


9  95 
9.95 
7  95 


X  IS  It  'A  Pork  or  Chicken  Egg  Foo  Young  . 
«(*!#•#  Shrimp  or  Crab  Egg  Poo  Young 
<l  I  K  )  &?  Shri.r.p  or  Crab  Scrambled  Eggs 


..  7.53 
..  P.75 
8  75 


Hot  G  Spicy 


tt  f  *  fr  Chop  Suey  Won  Ton  6.95 

{  fr  i  9  Won  Ton  &  Noodles .  5.95 

X  »  *  *•  Duck  Won  Ton .  *•’* 

-T-  AS  fr  Beef  Brisket  Won  Ton  «>  95 

A  «  *  R  Pork  Suey  Cow  9  99 

>jc  A  @  Susy  Cow  6  Noodles  9  95 

A  #  *  R  Duck  Sue/  Cow  .  t>  95 

4-  Kt  K  Beef  Brisket  Suey  Cow  <>95 

®  fr  Won  Ton  iSitwII  Cupl  >95 

(Small  Bowll  9  95 


i  M  4-  W  Ginger  Beef . 

fi  a  4-  P)  Oyster  Sauce  Beef 

t£  S£  4-  *  Fresh  Mushroom  Beef 

s.  ft  -4-  m  Chinese  String  Bean  Beef 

&  S\  4-  fll  Bitter  Melon  Heel 

Jti  4-  W  Chinese  Okra  Beef 

St  a.  4-  33  Snow  Pea  Beef 

je  fr  4-  W  Bamboo  Shoot  &  Chinese  Mushroom  Beef . 

8  »  4  S  Tomato  Beef . 

rffi  V  4-  fU  Broccoli  Beef 

%  «i  4-  ft)  Greer.  Pepper  Bee! 

S*  ^  4-  «  Chinese  Greens  Beef 

J  «t>  fr  4-  ffl  Shredded  Bee?  In  Spicy  Sauce 

if  tt.  4-  «  Chinese  Broccoli  Beef 

4  (t  4  HI  Bee!  Steak  Cantonese  Style . 


10.75 
10.75 
10.75 
9  95 
8  95 

8  95 
995 

I  1.75 
9.75 
.  5.95 
8.95 
..  8.95 
I  I  50 

9  50 
I  I  75 


mm  SKAFOOP  DtSHES 


se  5S  55  *d  Sweet  &  Sour  Whole  Rock  Cod 
■ft  *  5S  W  Steamed  Fresh  Stock  Cod 

H  «  5  M  Braised  Whole  Reck  Cod 

4  »  *  Ei  Steamed  Black  Cod  (Oil  &  Clngcr) 

-*  *  W  ,fl  Steamed  Sea  Bass 

ftk  »•  «  t|  Deep  Fried  Oysters 

U  rt  fS-  «  Steamed  Fresh  Cysiere  In  Shell 
fr  K  ^  Sea  Cucumber  with  Black  Mushroom. 

J  gi  g[  Pepper  Salt  Crab 

11  4  «  V  Fresh  Crab  In  Lobster  Sauce 

*  IS  tfe  V  Crab  In  Cl.-sgcr/Or.lon  Sauce . 

■>»*.«* 8  Rock  Cod  File:  wl:h  Vegetables 

a  .£  at  W  Sauteed  Rock  Cod  Fllci . 

<5  it  V  *9  Rainbow  Stuffed  Crab  Clow  l«l 

»o  16  4s  tU  Pepper  Spiced  Prawns . 

U  H-  W  ®  Prawns  In  Gerilc  Sauce . 

f  K  W  ®  Snow  Pea  Prawns . 

11  A  «  »  Cashew  Nui  Prawns 

ttt  1=  5.  JB  Shrimp  with  Tofu . 

tft  H  W  Prawns  In  Lobster  Sauce . 

O,  .Z  »  ■}■  Serieed  Scallops . 

5  8  *  4  Scallops  with  Twin  Mushrooms 

J  44  a>  »  tR  Gems  In  Hot  Cerilc  Seuce 

XI  «  (I  kt  Fresh  Gtyuld  with  Shrimp  Paste 

frf  X  H  Sweet  &  Sour  Rock  Cod  ??:« . 

hr  .V  rii  Sweet  &  Sour  Prawns . 

5k  «V  tU  «  Fried  Prawns  (Breaded) 

4^  x.  tft  Pan  Fried  Prawns  In  She'd  . . 


,  Murfcl  Pore 
,  Marly!  Price 


9  95 
.  Market  Prut 

.  13.95 

,  Martrl  Prire 
,  Market  Prire 

. 9.50 

. 9  53 

.  16.0-3 

.  11.95 

.  !0.9S 

.  11.53 

.  10.50 

. 1C.95 

.  1C. 95 

II.SC 

.  1 1.50 

.  10  50 

. 9.95 

1050 

.  10.53 

.  9.50 

.  I  1.95 


J 


Arpericaiij  Dishes 

Served  wilh  French-fried  potatoes  and  lout  or  steamed  rice. 


GRILLED  CHOICE  RIB  STEAK .  S .95 

GRILLED  HAM  STEAK .  5.9S 

GRILLED  or  BREADED  PORK  CHOPS .  4.50 


Complete  Dinner  Orders  arc  available  for  above  items. 

Served  with  soup,  salad,  potatoes,  vegetables,  toast  and  tea.  -  1-50  eatra. 


Salads 

SHRIMP  SALAD .  3.50  CHICKEN  SALAD .  2.80 

CRAB  SALAD .  4.00  LETTUCE  and  TOMATO  SALAD  2,30 


HAMBURGER  . 
DELUXE  BURGER 
CHEESE  BURGER 


Sapdsvicl)cs 

1.30  GRILLED  CHEESE  .  .  .  . 

1.65  FRIED  HAM . 

1.75  BACON  and  TOMATO  .  . 


130 

2.00 

I.9S 


Beverages 


SOFT  DRINKS  ....  ,d0  MILK . 40 

COFFEE  or  TEA  . .  .40 


MINIMUM  SERVICE  1.00  PER  PERSON. 

NOT  RESPONSIBLE  FOR  LOST  ARTICLES. 

WE  RESERVE  THE  RIGHT  TO  REFUSE  SERVICE  TO  ANYONE. 


Served  family-style  lor  tv 
WON  TON  SOUP  Small  .85 
EGG  FLOWER  SOUP  Small  .1 


SAI-FUN  SOUP 
.  .  .  2.50 


CHINESE  GREEN  SOUP 


SEAWEED  SOUP 


NO.  2  DINNER 
Service  for  one  person  or  r 
3,75  per  person 
Soup  of  the  Day 
Chicken  Chow  Mein 
Sweet  &  Sour  Pork 
Egg  Foo  Young 
Fried  Rice 


NO.  1  OINNER 
Service  for  one  person  or 
3.25  per  person 

Pork  Chow  Mein 
Fried  Rice 
Egg  Foo  Young 


DELUXE  DINNER 
Service  for  Two  or  More 
•1.60  per  person 
Soup  of  the  Day 
Barbecued  Pork  Egg  R' 
Almond  Chow  Mein 
Fried  Prawns 
Fried  Rice 


NO.  3  DINNER 
Service  for  one  person  or  more. 
4.25  per  person 

Pork  Chow  Mein 
Sweet  &  Sour  Pork 
Fried  Rice 
Fried  Prawns 


Appetizers 

BARBECUED  PORK  ....  2.75  GARLIC  CHICKEN  STICKS  .  3.20 

With  mustard  and  sesame  seeds  GARLIC  PAN-FRIED 

EGG  ROLLS  (3) .  2.75  SPARERIBS .  4.50 

SHRIMP  PUFFS .  4.25  KONG  CHOW 

Barbecued  pork  and  shrimp  APPETIZER  PLATE  .  .  4.95 

rolled  in  bacon  and  deep-fried  A  combination  plate  of  barbecued 

FRIED  WON  TON .  2.30  pork,  egg  roM,  chicken  stick  and 


m 


Soups 


Corpbipatiop  Dippers 


Brink 


Coca,  7-Up . 1.00 

*Y~  Lemonade  . 1.00 

&  Lemon  Tea . 1.00 

£  Soy  Bean  Drink  . 1.00 


Mike's  Noodle  House 


418  Maynard  Ave.  S., 
Seattle,  WA  98104 

Phone:  (206)  389-7099 


9:30  AM  -8:00  PM 
Weekend  9:30  AM  -  9:00  PM 


Needle  in  Seup 


*■«£  A<se 

Regular  Large 


1-  &  ££  Wonlon  Noodle  in  Soup . 3.15  4.15 

2-  *K  ft  fe  Sui-Kau  Noodle  in  Soup . 3.45  4.45 

3-  te  (£  +  M  &  Beef  Brisket  Noodle  in  Soup  . 3.50  4.50 

&  if  +  £*  Beef  BaB  Noodle  in  Soup . 3.45  4.45 

5-  il  M  Squid  Ball  Noodle  in  Soup . 3.45  4.45 

8-  $L  if  &  §r  &  fish  Ball  Noodle  in  Soup  . 3.45  4.45 

7-  3?  ■&  ft  &  Wonton  &  Sui-Kau  Noodle  in  Soup . 4.45  5.45 

8-  ■$  ^  &  Wonton  &  Beef  Brisket  Noodle  in  Soup  ..4.45  5.45 

9‘  7^-  ft  +  /ft  Sui-Kau  &  Beef  Brisket  Noodle  in  Soup  .  .4.45  5.45 

10-  £.  Wonton  &  Squid  Ball  Noodle  in  Soup  . . .  .4.45  5.45 

11-  ft  !•.&&&  Sui-Kau  &  Squid  Ball  Noodle  in  Soup  ...4.45  5.45 

12.  ^  &  4"  it  Wonton  &  Beef  Ball  Noodle  in  Soup . 4.45  5.45 

13-  ?K  ft  4-  &  Sui-Kau  &  Beef  Ball  Noodle  in  Soup . 4.45  5.45 

14-  &  ■§•  +  fe  Fish  Ball  &  Beef  Ball  Noodle  in  Soup  .  .  .4.45  5.45 

15-  •£•  &  Squid  Ball  &  Beef  Ball  Noodle  in  Soup  . .  .4.45  5.45 

16.  _t  i»7  if-  it  Plain  Noodle  in  Soup  . 2.25  3.25 


Needle  en  Dish 

(Soup  on  the  Side) 

17.  #  &  $  Wonton  Noodle  with  Vegetable . 4.50 

18.  ft  1%  fe  Sui-Kau  Noodle  with  Vegetable  . 4.75 

19.  Y.  jtfc  #  Pork  in  Hot  Spice  Sauce  with  Vegetable  . 475 

20.  +  &  Beef  Brisket  Noodle  with  Vegetable . 4.75 

21-  #.£#£*  Ginger  &  Green  Onion  Noodle  with  Vegetable  ...3.75 

22.  if:  jib  4#  &  Oyster  Sauce  Noodle  with  Vegetable  . 3.75 


■i  M  S«up 

23.  *5  if-  Wonton  in  Soup . 3.15 

24.  *K  if  ?]<.  Sui-Kau  in  Soup . .  . 

25.  ft  £  #.  Sui-Kau  &  Wonton  in  Soup . 3.45 

26.  It  fl?  Beef  Ball  with  Sea  Weed  in  Soup . 3.45 

27.  ^  Squid  Ball  with  Sea  Weed  in  Soup  . 3.45 

28-  f-  £  £  %  Beef  Ball  &  Squid  Ball  with  Sea  Weed  in  Soup  . 3.45 

29.  _t  Plain  Soup . j_00 

®  Ccngee  (Rice  Brcth) 

30.  4"  #1  ft  Beef  Congee  . 2.95 

31.  if  4ft.  ,4  #7  Boneless  Chicken  Congee  . 2.95 

32.  &  7%  M  ff  #7  Sampan  Congee . 2.95 

33.  A.  5-  #5  Century  Egg  &  Pork  Congee . 2.95 

34.  Is!  Century  Egg  &  Beef  Congee  . 2.95 

35.  ri]  4  ft  Pork  Congee  . 2.95 

36.  I*]  4  ft  Pork  Stomach  &  Pork  Congee . 2.95 

37.  ft  Liver  &  Kidney  Congee  . 2.95 

38.  $£  ;S?  Liver  Congee . 2.95 

39.  ?  ft  Mixed  Meat  Congee  . 2.95 

40.  6  ft  Plain  Congee . . 

,J'  &  Side  Crdcr 

41-  &  Chinese  Donut .  7J. 

42.  if:  ft,  #.  fa  Chinese  Broccoli  with  Oyster  Sauce  . .  95 

43.  it  j*  ±  £  Lettuce  with  Oyster  Sauce .  295 

44.  *i  &  6  &  Bok  Choy  with  Oyster  Sauce .  295 


120  B  PI  l'  2  s 

121  3  S  ±  e 

122.  «  a  »  ? 

]a,  B  a  5  K 

124  «  a  - 1  si  *i  i 

i2s.  in  tf  a  a 

126.  s  s  tf  s  * 

127  fFBf  (Kill 

i26  a:  a  =? 

129  h  as 

i3o.  a  8  a 

i3i  si  ®  a  r 

132.  it  Ei  ft  a  3 
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154.  a  H  *  *f  f*l 

155.  *  tf  % 

156.  IS  »  »  H 

is7  a  »' 

158. 

159.  «  II  h’  !* 

160.  S  NS  tf  S 


Vegetables 

CRABMEAT  COOKED  UVER  VEGETABLE  . 9.95 

BUDHA  SPECIAL  7  25 

SCALLOP  WITH  VEGETABLE . 7  25 

ROCK  COD  FILLET  VEGETABLE  6  95 

BEEF  (OR  CHICKEN!  WITH  VEGETABLE  .  . 6  75 

CHOW  CHINESE  GREEN .  . 5  00 

CHINESE  SAUSEGE  WITH  SELLRY  . 6  25 

BEEF  (OR  CHICKEN)  WITH  CHINESE  BROCCOLI  6  75 

SALTS  SOUR  GREEN  MUST  AR0  WITH  BEEF  6  50 

SHRIMP  WITH  VEGETABLE  .  7  25 

GREEN  PEPPER  WITH  BEEF  6  50 

DICE  CHICKEN  WITH  CASHEW  NUTS  6  75 

CHINESE  MUSHROOM  WITH  VEGETABLE  6  SO 

PEAPODS  WITH  BEEF .  6  95 

SPINACH  WITH  GARLIC  SAUCE  5.75 

CHINESE  CABBAGE  IN  CREAM  SAUCE  .  5  75 

BABY  LEAVE  OF  SNOW  PEAS  WITH  GARLIC  SAUCE  6  50 
ASPARAGUS  IN  OYSTER  SAUCE.  5.75 

CHINESE  BROCCOLI  IN  OYSTER  SAUCE  5  50 

ASPARAGUS  WITH  PRAWN.  7  50 

CHINESE  SQUASH  WITH  PRAWN  7.25 

ASPARAGUS  WITH  GEODUCK 

asparagus  With  beef 

BITTER  MELON  WITH  BEEF  . 

DEEP  FRIED  TO-FU  WITH  MIXED  VEGETABLE 
SAUTEED  CHINESE  MUSHROOM  S  BAMBOO  S 
SOUID  WITH  MIXED  VEGETABLES 
STEAM  STUFFED  (OR  DEEP  FRIEO|TO-FU 
WITH  SHRIMP  MEAT 
DEEP  FRIED  TO-FU  MIXEO 

SHRIMP  MEAT  OVER  VEGETABLE  .  .  7  95 

TO  FU  WITH  HOT  BEAN  SAUCE  . 5  50 

FISH  FLAVOREO  EGGPLANT .  . 5.75 

Chow  Fun  or  Chow  Mein 

SINGAPORE  FRIED  RICE  NOODLES 
SNOW  GREEN  WITH  SHREADDED 

B  B.O  DUCK  *  RICE  NOODLES  .... 

BEEF  CHOW  FUN  WITH  SATAY  SAUCE  . 

BEEF  CHOW  FUN  WITH  GREEN  PEPPER 
IN  BLACK  BEAN  SAUCE 

BEEF  CHOW  FUN  WITH  BEAN  SPROUT  (Dry  or  won 
SEAFOOD  ChOW  FUN 
CHICKEN  CHOW  FUN 

BEEF  CHOW  MEIN  WITH  SOY  SAUCE  (Chinos*  stylo) 
SEAFOOD  CHOW  MEIN  . 

HONG  KONG  CHOW  MEIN . 


STEAM  CHICKEN  WITH  VEGETABLE 

IN  GINGER  SAUCE  1HALF1 


HOT  PEPPER  CHICKEN 


GENERAL  TSO.VS  CHICKEN  .  ... 

STEAM  CHICKEN  WITH  GINGER  &  GREEN 


CRISPY  FRIED  CHECKEN. 


I  FRIEO  BONELESS  CHECKEN  WITH  I 


SWEET  AND  SOUR  CHICKEN. 


DEEP  FRIEO  CHICKEN  CHUNKSS 

WITH  HOT  SPICY  FLAVOR . 6.00 

STIR-FRIED  FILLET  OF  CHICKEN  WITH  LEMON  GRASS  .  6.50 

KUNGBAO  CHICKEN  SJi 


VELVET  CHICKEN 


SAUTEEO  CHICKEN  WITH  BLACK  PEPPER 

CHICKEN  WITH  CURRY  SAUCE 

STUFFEO  WHOLE  CHICKEN  WITH  STICKY  RICE 


IPIFASE  Give  3<  HOURS  NOHCei 
I  SOUR  4  HOT  SPICY  SAUCE 


PEKING  PORK  CHOP 


i  HOT  4  SPICY  PORK  CHOP 


OEEP  FRIEO  SPARERIBS  WITH  FIVE  SPICY  .  6  50 

STEAMED  SPARERIBS  WITH  BLACK  BEAN  SAUCE  .  6  50 
STEAMEO  SPAflERIBS  WITH  PLUM  SAUCE  .6  50 


SWEET  4  SOUR  SPARERIBS 
SWEET  4  SOUR  PORK 
MOON  SHU  PORK  (OR  CHICKEN) 

STEN  TO-FU  WITH  ROAST  PORK 
ULTILITY  OF  PIG  WITH  BLACK  BEAN  SAUCE 


I  EGGS. 


MONGOLIAN  BEEF 


BEEF  WITH  GINGER  4  GREEN  ONION  . 

BEEF  WITH  OYSTER  SAUCE . 

STIR  FRIEO  BEEF  WITH  TOMATOES 
SAUTEED  BEEF  WITH  PINEAPLE  4  GINGER 
BLACK  PEPPER  BEEF  ON  THE  HOT  PLATE 
BEEF  WITH  FRUIT  SAUCE . 


DINNER  A 


Fruit  of  the  Day 
9.95  per  person 


DINNER  B 


DINNER  C 


General  Tao's  Chicken 


Fruit  of  the  Day 
16.50  per  person 


*  Hot  and  Spicy  (We  con  adjust  to  customer’s  taste) 
(LUNCHEON  SPECIAL  NOT  AVAILABLE  ON  WEEKEND  ft  HOUDAY) 


Sweet  and  Sour  Pork  with  Pineapple 
*  Kung  Pao  Chicken 


*  Sizzling  Mongolian  Beef 
House  Special  Lemon  Chicken 


Deluxe  Shrimp  Wonton  Soup 


Sauteed  Prawns  with  Honey  Walnut 
House  Special  Fried  Rice 


lUNCHECN  SPECIAL 

Served  with  House  Soup,  Appetizers, 

Fried  Rice  or  Steamed  Rice 
and  Choice  of  One  Entree 


*  KUNG  PAO  PARAWNS  S5.95 

PAN  FRIED  SHRIMP  WITH  CASHEW  NUTS  S5.95 

JSSiRI- 

SWEET  AND  SOUR  PRAWNS  S5.95 

SAUTEED  PRAWNS  WHH  LOBSTER  SAUCE  S5.95 

m.  kl  tw 

T  GENERAL  TAO'S  CHICKEN  Sd.95 

'  KUNG  PAO  CHICKEN  Sd.95 

®  I*  * 

HOUSE  LEMON  CHICKEN  Sd.95 

»  m  » 

t  MONGOLIAN  BEEF  Sd.95 

*  *  + 

SAUTEED  BEEF  WITH  BROCCOU  Sd.95 

PAN  FRIED  BEEF  WITH  TOMATO  S4.95 

SWEET  AND  SOUR  PORK  $4.95 

JE& 

SAUTEED  ASSORTED  VEGETABLES  S4.95 

H-  tk 

HOUSE  SPECIAL  LUNCH  S5.95 

r 

(This  gouimot  lunch  contains  current  favorites  by  our  master  chef) 


An  extraordinary  new  Chinese  Restaurant 
has  opened  in  Bellevue.  Noble  Court  is  a 
whole  new  experience  in  authentic 
Chinese  cuisine. 

The  excitement  begins  in  the  kitchen.  Our 
Hong-Kong  trained  chefs  specialize  in  a 
mouth-watering  variety  of  the  best 
Cantonese,  Mandarin  and  Szechuan  dishes. 
And  we're  the  only  Eastside  restaurant  serv¬ 
ing  delicate,  delicious  dim  sum  for  lunch 
daily. 

Your  waiter  will  expertly  guide  you  through 
the  many  seasonal  specialties,  including  the 
freshest  seafood  you've  ever  tasted.  All  the 
food  are  prepaired  with  only  the  freshest 
ingredients. 

Come  enjoy  our  tranquil  creckside 
elegance,  whether  you  choose  an  intimate 
table  for  tivo  or  a  spacious  banquet  room. 


i^oble—%£y'J  C.ourL~ 


Seafood  Restaurant 


Business  Hours: 

Lunch : 

11:00AM  -  3:00PM  daily 

Dinner : 

Sun.  -  Thur.  5:00PM  -  9:30PM 
Fri.  -  Sat.  5:00PM  -  10:30PM 

Lounge : 

11:00AM  -  Midnight 
Happy  Hours  : 

Mon. -Fri.  4:00PM  -  7:00PM 


Dinner  and  Lunch  to  go  available 
Telephone:  (206)  641-6011 

1644  -  140th  Avenue  N.E. 
Bellevue,  Washington  98005 


SEAFOOD 


APPETIZERS 


20.  Pon  Fried  Shrimp  with  Coshew  Nuti 
21  Souteod  Prawns  wllh  Snow  Poos 

22.  Sauteed  Prawns  wtlh  Lobster  Sauce 

23.  *  Baked  Jumbo  Piawra  with 

Dry  Spicy  Sail 

24  Souteod  Prawns  wtlh  Honey  Walnut 

25  Stuffed  Scallops  with  Shrimp 

26.  Sauteed  Prawns  and  Scolops 

27.  Sauteed  Sealood  wHh  Groen 

Vogolobles  In  Potato  Basket 

28.  Blanched  Geoduck  wtlh  Ginger 

and  Onion  Sauce 

29  *Sllr  Friod  Cloms  with  Black  Bean 

Sou  co 

30  •  Sleomod  Oyster  In  Half  Shoo  with 

Black  Bean  Sauce 
3).  *  Souteod  Squid  with  Block  Boon 


Dolmo  Egg  Poll  (2) 
Honey  Glaiod  Barb 
Pol  Sticker  (6) 


51200 


S12.C0 


s  B,oo 


SOUP 


42  Mu-Shu  Pork  with  (4)  Pan  Cakes 

43  *  Shroddod  Szechuon-Sfyle  Pork  with 

44  *  Mongolian  Beef 

45  *  General  Tso  s  Chicken 

46  *Kung-Pao  Chicken 

47  *  Pon  Fried  Prawns  and  Tender 

Chicken  with  Hot  Pepper 
40  *Kung-Poo  Prawns 

49.  *  Souteod  Szochuon-Style  Prawns  with 

Choi's  Special  Sauce 

50.  *  Orange  Sporerlbes 

51.  *  Bratsod  Boon  Curd  wtlh  Spicy 

Minced  Pork 


2.  Stowod  Abolono  with  Sea-Cucumber  rit  sir  *6  Jr  S30C0 

and  Chlnose  Mushroom 

3.  Sliced  Abalono  and  Groen  VogetablosJS  H  it  Sfe  X  S26.00 

with  Supreme  Oyster  Sauce 

4.  *  Sloamod  Salmon  Steak  In  Block  at  5+  Si  S',  S16.00 

Boon  Sauce 

5  Stoamod  Fresh  Whole  Fish  with  ii4'3£.:§_t.4J.s*aixx>or*cv 

Ginger  ond  Onion  Sauco 


PEKING  AND  SZECHUAN 
SPECIALITIES 


J 1 1  ifk 
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Houso  Special  Combination  Plotter  SJtlWSWH!!  535  00 
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LIVE  LOBSTERS  &  CRABS 
From  our  Sealood  Tank 

(Seosonol  Price) 

Lobster  or  Crab  with  Butfor  ond 
Cream  Souce 

>  Sauteed  Lobster  or  Crab  wtlh  Block 

Boon  Sauco 

Simmered  Lobster  In  Superior  Broth 
Sleamed  Lobster  or  Crob  with 
Supreme  Soy  Souce 

>  Baked  Lobstor  or  Crab  with  Dry 

Spicy  Soil 

Lobster  or  Crab  Cooked  with 

Ginger  and  Green  Onion  Sauce 


in 

5*  it 

Jc 

3L  ■*£ 

« 

Jt  IS 


1 1  *  Hot  and  Sour  Soup 

(For  2-3  Porsons) 

1 2  Shrimp  Wonton  Soup 
(For  2-3  Porsons) 

13  Mlncod  Beol  with  Parsley  and 

1 4  Minced  Chlckon  and  Corn  Soup 

15  Seafood  with  Boon  Curd  Soup 
16.  Dry  Scollops  with  Shredded 

Mushroom  Soup 

17  *  Brolsed  Superior  Shark's  Fin  wtlh 

IB,  Shork's  Fin  with  Shredded 
Chlckon  Soup  (Per  Person) 

19.  Bird  s  Nest  with  Crab  Meat  Soup 
(Per  Person) 


*Hol  jnd  Spicy  Iwe  can  adiusi 


POULTRY  . 

62.  Imperlol  Peking  Duck  rit  if.  Tfi  525.00 

53  Souteod  Sliced  Tender  Chicken  S  M  W  Jt 

with  Broccol 

54.  Swoot  ond  Sour  Chicken  with  if  W  "5  "9  It 

Pineapple 

55  Diced  Chicken  wtth  Cashew  Nuts  If  &  ft  T 

56  House  Lemon  Chlckon  i?  14!  It 

57  Sleomod  Chicken  lopped  with  it  *5  i*  It 

Gtngor  ond  Green  Onions  S  8.00 

58  Fried  Crispy  Chicken  wHh  Prawn  t  M  i  It 

Chips  S  8.00 

59.  House  Special  Chicken  wHh  Ham  3L  W  flW  fci  It 

and  CNnese  Mushroom  S 1 3,00 

60  Homo  Special  Duck  with  Pineapple  S  B.  WWS1200 
61.  Roast  Squab  £  W  K  ll 


78 


S8.00 

S8.00 

58.00 

S8.50 

SI  5.00 
S1S.OO 

S25.00 

522.00 

SI2.00 


SIZZLING  PLATTERS 

62  *  Stzzlng  Beol  with  Block  Pepper  and 
Garte 

63.  *  Sizzling  Tender  Chlckon  with  Spicy 
Block  Boon  Sauce 
64  Slzzlmg  Prawns  wtth  Gotfc 
65,  *Stezlng  Boot  In  Salay  Sauco 
66  Slzzlmg  Assorted  Seafood  Ooluxe 


mte.is.rn 

m  te  ^  4tr  =M5p  s  9.50 
IR  4a  Bt  4u  Jt  t*  s  9.oo 
m4a«U«4«i  s  12.50 
at4a->*j^.£S  $  9.oo 
as  4a  =.  it  $1250 
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HOT  POTS 

Singing  Chicken  with  Ginger  and 
Green  Onions 

Boon  Curd  with  Assorted  Meat 
Hot  Pot 

Assortod  Vogolobles  with 
Vermicelli  Hoi  Pol 

•  Bool  wtlh  VormlcoB  In  Satay 
Souce  Hot  Pol 

Oysters  wHh  Ginger  ond  Green 
Onions  Hoi  Pot 

VEGETABLES 

Sauteed  Assortod  Vegetables 

Pan  Friod  Seosonol  Vogolable 

Pon  Fried  Snow  Poos  wtth  Walor 
Chestnuts 

Sauleod  Broccol  wtth  Two  Kinds  of 
Mushroom 

Buddho’s  Feast 

Sauteed  Crab  Meat  wtth  Broccoli  6 
Mushrooms 

Vogolable  with  Dry  Scollops 

Friod  Bean  Curd  with  Mushrooms  In 
Oyster  Sauce 

Pan  Fried  Mushrooms  with 
Sea-Cucumber 


NOODLES  (chow  mein) 


PORK,  BEEF 

67.  *  Souteod  Slced  Beot  with  Honey 
Ginger,  ond  Green  Onion 
68  Sauteed  Bool  with  Broccol 
69.  Pan  Fried  Beol  wtth  Tomato 

70  Sliced  Beel  wtlh  Salted  Vogolable 

7 1  Souteod  Beel  In  Oyster  Souce 

72  Bool  Tenderloin  Brolsed  In 

Gourmel  Souce 

73.  Fried  Pork  Chop  In  Gourmel  Sauce 

74.  Honey  and  Garlic  Sparerbs 

75.  Sweet  ond  Sour  Pork 

76.  Barbecued  Pork  with  Green 

Vogolable 

77  *Deop  Fried  Pork  Chop  In  Spicy  Soil 


Tg»«4U^4f?lS  $  8.00 

B  M  +  A  S  8.00 

6  w  +  6  5  8.00 

■*  X  4-  &  5  8.00 

t£  •:*  A  S’-OO 

■t  5*  =t=-  4fP  5*00 
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*  i+  U  -3-  A  se.50 
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tt  IJl  $  8.oo 
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92-  Houso  Speclol  Chow  Mein 

93.  Chow  Mein  with  Shrimp  &  Egg  WhHo 

94.  Barbecuod  Pork  Chow  Mein 

95.  Staling  Assorted  Seafood  Chow  Moln 

96  “Slngapor e-Style  Friod  Rice  Noodle 

97  Stowed  E-Fu  Noodlos  with  Crab  Meat 


FRIED  RICE 

98  Houso  Speclol  Friod  Rico 

99  Vang  Chow  Fried  Rice 
100.  Barbecuod  Pork  Fried  Rice 
101  Shreddod  Chicken  Fried  Rice 
102.  Love  Birds  Fried  Rico 

103  Dkzod  Chicken  6  Salty  Fish  Friod  Rico 

104  Steamed  Rtco  (P or  Person) 
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S  7.50 
S  8.00 
S  7.60 
S  8.00 
S1200 


S  6.50 
S  7.50 
S  7.50 

S  7.50 

S  9.50 
5  9.50 

S10.00 
S  8,00 

S1200 


5  8.00 


5  9.00 
S  7.00 
5  9.00 


S  8.00 
5  7.00 
S  7.00 


5  9,00 
S  9.00 
5  0.75 


and  Spicy  Iwe  can  ad|usl  10  tuslunjUt  s 


(^Pe^elaA/eA 


2.  Spinach  wish  Chicken  Sauce  5.75 

3.  Buddha’*  Delight . 5.55 

4.  Snow  Pee*  wish  Water  Ch«tEal»  6.50 

*  S.  EscccolS  with  Hot  T ar.gy  Sauce . 5.75 

*  6.  Dry  Sauteed  5b tog  Beans . 5.95 

*  7.  Lover*'*  Eggplant . . 5.95 

8.  Mu  Shu  Vegetable  (4) . 6  SO 


V&ecm  ^md 

*  1.  Hot  Bean  Curd . 5. 95 

2.  Braised  Bean  Cusd  with  Mushrooms  &  Bamboo  Sheets...  S.9S 

*  3.  Family  Style  Besn  Curd . 5.95 

4.  Bear.  Curd  Delicti! . 5. 95 

5.  Bean  Curd  with  Black  Bran  Sauce . 5. 95 


Za  odAem,  ($f 


1.  Singapore  Rice  Noodle . .  5.95 

2.  Assorted  Lo  Meta  or  Fried  Rice .  . S.9S 

3.  Shrimp*  Lo  Mein  or  Filed  Rice  . .  . S.9S 

4.  Y.-ur  Choice  "Lo  Mein" . . 5.45 

iOucJum.  beef.  pork,  vegrteblei  or  0  BO  poiiO 

5.  Your  Choice  ‘Tried  Rice" . 5.45 

tChtcker*.  be* I  pork.  vegetable! oi&UQ  pork) 

'YpAefe  d^ieeudfced 

I.  PEKING  GARDEN  STEAK  . 7  95 

*  2  GENERAL  TSO  S  CHICKEN . 7.95 

*  3.  TAt-CHSEN  CHICKEN  . 7  95 

«.  BEEF  IN  SWEET  SAUCE . 6.75 

*  5.  HU?JAN  SHRIMPS . 8.75 

6  SIZZLING  SHRIMPS  ON  HOT  PLATTEK  .9.95 

7.  SHRIMPS  SCALLOPS  &  ABALONE  SAUTEED  12.55 

*  8  YU  SHIANG  SHRIMPS . 8.75 

9.  LOVERS  SHRIMPS .  13.95 

*10.  ORANGE  BEEF . 9  95 

11  FIVE  SPICES  CRISPY  DUCK . 7  SO 

12.  PEKING  DUCK  (WHOLE)  . 22.00 


<%T 


‘Vegetarian  Specials 


(Zoii/lA 


1.  Sierling  Rice  Soup . 2.00 

*  2.  Hot  &  Sour  Soup . >  95 


3.  MUed  Vegetable  Soup . 1-75  3.45 

4.  Spinach  Seen  Curd  Soup  . 1-75  3.45 

3.  Napa  Cabbage  Bean  Curd  Sou? .  1.75  3.45 


1.  Crispy  Fried  Spring  Rolls  (3) . 

2.  Golden  pried  Bean  Curd  (6)  .. 

3.  Pot  Sticker*  (8) . 

4.  Golden  Browned  or  Steamed 


..  3.75 
..  3.75 
..  4.25 


1.  Sweet  fit  Sour  Bean  Curd . 5.95 

*  2.  Hot  Siechurn  Bean  Curd  . 5.95 

3.  Almond  Bean  Curd . 6-75 

(lord  o'  *au;eed> 

*  4.  Eggplant  with  Hot  Tangy  Garlic  Sauce  5.95 

*  5.  String  Beans  Dry  Sauteed  . 5  95 

6.  Sauteed  Cashew  Nuts  with  Been  Curd . 7  75 

7.  Sterling  Bean  Curd  In  Black  Bean  Garlic . 6.75 


VSffdMowfed  'dd^iaAAe  ^2)eAuase 

(Cfioice  of  one  BelbuJ  $5.95) 

*r  Kung  Pao  Sauce 

Mu  Shu  Style  (with  or  without  egg) 

*  Curry  Sauce 

Black  Bean  Garlic  Sauce 
Buddha's  Style 

*  Tangy  garlic  Sauce 
Lo  Mein  (Noodles) 

Fried  Rice  (with  or  without  egg) 

(odd  bean  curd  -  SI  00) 


1.  Egg  with  Shrimps  or  Scallops . 5.75 

2.  Your  Choice  ol  Egg  Foo  Yang . . . . . ....4.95 

(Chicken,  Pb*.  Bed.  Vegetable.)  Special  OTcUfS  UpOH  TeqUSSt 


Peking  tfadbm 

Chinese  Restaurant 

12001  Lake  City  Way  NE 
Seattle,  WA  98125-3557 


Free.  Delivery 


(206)  362-3736 
(206)  362-3737 


Mon-Fri:  11:30  am-  10:00  pm 
Salurday:  12:00  pm-  10:00  pm 
Sunday:  Close 


HOT  AND  SPICY 


HOT  AND  SPICY 


7.25 
7.25 
6  75 
6.75 
7.25 

.6.95 
6  75 
6.75 
6.75 
.6.95 
.5.75 
.6.95 

.6.75 
6  95 
6  ?S 


*  I.  Mor.asllsri  Bit! . 8.25 

*  2.  Kur.g  Pbo  Besf  . 7.75 

3.  Oyster  S nur.e  Biel  with  Broccoli  . 6.95 

4.  Shredded  Beef  with  Green  Peppers . 6.95 

5.  Onion  Beet. . . 6.95 

6.  Tomato  Bee! . . 7.25 

7.  Green  Onion  Beef .  .  . . . 7.25 

8  Beef  Delight . 6.95 

*  9.  Curry  Beef . ..IW5-.5.95 

10.  Sweet  St  Sour  Beef ..  6.95 

*11.  Siechuan  Crisp  Beef  . 7.75 

*12.  Hct  Pepper  Beef  .  6.95 

*13.  Yu  Shiasig  Beef . 6.95 

*14.  Hunan  Beef . . 6  95 

15.  Mu  Shu  Beef  (4)  . 7.45 

16.  Beef  with  Bla ck  Sc  Straw  Mushrooms..  . 7  45 

17.  Ginger  Beef . 6.95 

18.  Black  Beans  Tetideiloln  Beef . 6.95 

19.  Srtctv  Peas  with  Tenderloin  Beef .  7.75 


8  9S 
8  2S 
11  95 

..8.45 
8  25 
8  25 
8  25 
8  25 
8  95 
3  25 
8.25 
8  25 
.  8.25 
15.95 
H  25 
8  95 
8  95 
8  25 
8  95 

8  95 
7.95 

9  25 

.8  95 
8  95 
7  75 
7  95 
7  75 
7  75 


1.  Snow  While  Chicken  .  . 

*  2.  Princess  Chicken  cr  K;j«g  Peo  Chicken  ..  . 

. 7.45 

. 6. 75 

*  5.  Diced  Chicken  with  Seven  Kinds  Vegetables . 

6.75 

|F.«do.Sr.Utr»d» 

1 1  Diced  Chicken  wlih  Cashew  Nuts . 

. 7.75 

*12  Braised  Chicken  with  Special  Ge.-ilc  Sauce . 

7  45 

13.  Chicken  with  Giriic  Sc  Black  Bean  Sauce 

6  75 

16.  Garlic  Chicken . 

. 6.75 

(§foufr  Q/\/ooc//e& 


1.  Assorted  Soup  Noodles .  . . .  6.2S 

2.  Shrimps  Soup  Needles .  .  .5.95 

3.  Three  Kinds  Seafood  Nocdies —  .  6.25 

4.  Chinese  Pickle  &  Perk  Soup  Noodles .  .5.75 

*  5.  Chinese  Pickled  Cabbage  Sc  Perk  Soup  Noodles  ...  .  5  75 

6  Tah-Lco  Soup  Noodles  (Peking  Style)  .5  75 

7.  Barbecued  Perk  Won  Ton  Soup  Noodles . . . 5.7S 

8.  Vcur  Choice  Soup  Noodles .  . 5.75 

iChxirn  parti  brrl.  VrgrUtWiI 


HOT  AND  SPICY 


ssnmsnesessns 

«V  ""V9  S 

PHNOM  PENH 

NOODLE  BOISE 


660  S-  “King  $., 
Seattle,  'M  98104 
Tel:  (206)  748-9825 


13.  Phnom  Ponh  Chow-Geutaol 


Chlckon  Broccoli 


Chow-Geutaol 


15.  Flahermen'e  Delight 


Chow-Geutaol 


TWIn  Noodles  (Egg  &  Rice)  extra  50.10 


IB.  By  Lion  (Cambodian  Fried  Rice) 

Choice  ol  poA.  chicken  or  bool,  wok  (sued  with 


Chicken  Noodle 


12.  BATTAMBANG  NOODLE 


French  Coffee  Cream,  Hot  i 


Cambodia  Tea  Cream, 


Soya  Bean  Drink . 

Young  Coconut  Drink 


A1  *£*■*>.  5.50 

A2  6.25 

A3  6.25 
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A1.  Chicken  or  Beet  Salad  . 5.50 

Lettuce,  lemon  grass,  basil,  onion,  cucumbor,  lomalo, 
eabbago.  tossed  with  trash  sme  Julco.  game,  pepper,  r an 
and  coum  vinaigrette.  Topped  wim  pan  roosted  grounded 

A2.  Cambodian  Fish  Cakea  .  6.25 

Fish  cakes  with  dial.  lemon  grass  &  spice,  deep  Inod  to 
golden  brown.  Served  wen  pickled  cucxsnber.  cabbago. 
tarrol  betl  popper  and  daikon. 

A3.  Chaojow  Crlap  ahrimp  Rolla  .  6.25 

OioxsxJed  ehrimp  end  pork  »rth  House  aoicos.  rolled  In 
bean- wrapped  and  deep  tried. 


7.  Goy  Chup  Noodlo  .  4.5C 

stow  cooked  pork  tripe  m  herb  broth  with  wide  rtco  nootse 
and  finished  win  groen  onions,  alantro  a  roasted  game 

8.  Phnom  Penh  Duck  Noodle  . 4.5( 


16.  Garlic  Chicken  Rico  .  5.50 

pan  roasted  game  &  herb  boded  chicken,  accompanied 
with  Ira sh  lettuce,  cucumber  &  tomato  aervod  with 
gartlc  ted  boa  pepper  rah  sauce 

17.  Lokluk  (Tondor  Beet  Steak  Curbs) . 6.25 


A1 .  SALAD  GA.  BO  KIEU  PHNOM  PENH  .... 
A2.  CHA  CA  CHlfiN  Kldu  PHNOM  PENH  .. 
A3.  TOM  CHl£N  KI^U  Tl£u  CHAU  .... 

HUTlgu  •  Ml 

(Chon  B4nh  Nh6,  Ml,  Nude  Hojc  Khfl) 

1.  Hi)  T|£u  PHNOM  PENH  . 

2.  Hi)  Tl£u  Ml  PHNOM  PENH  . 

3.  Ht)  ti£u  D<5  BI^N  . 

4.  Ml  HOANH  THANH  PHNOM  PENH  . 

6.  Ml  HOANH  THANH  . 

6.  Hi)  Tl£u  TH|T  GA  PHNOM  PENH 

7.  HU  Tlfu  RUOT  HEO  BAO  Ttt  phA  lAu  .... 

8.  hO  ti£u  V|T  phA  lAu  . . . 

9.  bO  thAp  cAm  . 

10.  SATE  BO  . 

11.  Hi)  Tlfu  NAM  GAN  BO  . 


13.HU  TI^U  HOAC  Ml  XAO  DON  THAP  cAm 
14  Hi)  Tl£u  HOAC  Ml  XAO  DON  60.  GA 
15.  HU  TlfU  HOAC  Ml  XAO  DON  DO  Bi£n 


16-THIT  GA  PHNOM  PENH  . 

17. COM  BO  LOC  LAC  PHNOM  PENH  .. 

18.  COM  XAO  HEO.  00.  GA  . 

19.  COM  cAl  DO  Bit:  N  . 

20. COM  RUOT  HEO.  CAl  MAN  . 

21.  COM  V|T  PHA  LAU  . 


CAFE  PHAP  . 

TRA  SOA  PHNOM  PENH  (Tr«  SOa.  Ndng.  L«nh) 

7-UP,  PEPSI  . 

sOa  dAu  nAnh . 

NUdC  OITA  . 

SAM  Bin)  LUONG  . 


SPECIALTY  PIZZAS 


10-Inch  12-Inch 
SMALL  MEDIUM 


15-Inch 

LARGE 


15-Inch 

LARGE 

18.00 


10-Inch  12-Inch 
SMALL  MEDIUM 
..8.95  13.50 


,3.50  14.50  18.75 


9.50  14.50  18.75 


12.00 


12.00 


ADDITIONAL  TOPPINGS . 

Salami 
Fcppcronl 
Canadian  Bacon 
Meatballs 
BBQ  Chicken 
Italian  Sausage 
Greek  Gyros  Meat 
Anchovies 
Pineapple 


uce.  Jabperto  seasoned  beef,  onloi 
se.  Topped  with  Jalaperto  peppers  f 


Chicken 

Tomatoes 


CHEESES: 

Mozzarella 


12.50  16.75  22.00 

onions,  green  peppers. 


Roasted  Red  Peppers 
Black  Olives 


Cheddar 
Gorgonzola 
Greek  Feta 
Parmesan 


Garlic 

Sun-dried  tomatoes 
Artichoke  Hearts 

Pepperondni  Peppers 
Jalapcho  Peppers 


:  /i  ejA  pn(le  ctjejZ 


www.food.com 


SANDWICHES 


CAESAR  SALAD . 6.95  HALF  ORDER 

Fresh  romalnc,  lemon  wedge.  fresh-grated  Farmesan 
cheese  and  croutons  tossed  to  perfection.  Sened  with 
Caesar  dressing. 

With  Shrimp  or  Chicken  8,25  Hall  Order  4,95 

KORiATBU  GREEK  SALAD . 

Tomato  wedges,  cucumbers,  green  peppers,  onions.  Greek 
olhes,  Greek  feta  cheese,  peppcrondnl  peppers  with  our 
homemade  Italian  dressing. 


CHICKEN  PARMESAN  ... 

Tender  Chicken  breast,  marinara  sa 
and  mozzarella  cheeses  on  Trench  I 
With  Soup  or  Salad  8.25 


Farmesan 


t  chicken  breast  baked  In  our  special 
san  and  mozzarella  on  French  bread. 
Soup  or  Salad  8.25 


GREEK  SALAD .  6.95  HALF  ORB! 

Mixed  greens,  tomatoes,  cucumbers,  onions,  green 
peppers,  Greek  olhes.  pcpperondnl  peppers  and  Greek 
feta  cheese  topped  with  our  homemade  Italian  dressing. 


MEATBALL  PARMESAN . . . . 

Baked  meatballs,  mozzarella  and  Parmesan  cheeses  on  French 
bread,  made  with  our  homemade  ROMI6S  spcdal  sauce. 

With  Soup  or  Salad  8.25 


ANTIPASTO  SALAD  ...  6.95  HALF  ORDER 
MUed  greens,  tomatoes,  cucumbers,  salami,  peppctonl. 
Canadian  bacon,  mushrooms,  black  olives,  pcpperondnl 
peppers  and  Oorgonzola  cheese.  Your  choice  of  blue 
cheese,  thousand  Island,  ranch,  or  homemade  Italian 


EGGPLANT  PARMESAN . . 

Eggplant,  mozzarella  and  Farmesan  cheeses  r 
made  with  our  homemade  ROMl6s  special  s; 
With  Soup  or  Salad  8.25 


DINNER  SALAD . 

MUed  greens,  lomatoes,  cucumbers,  olhes  and  mozzarella 
cheese  with  jour  choice  ol  blue  cheese,  thousand  Island, 
ranch,  or  homemade  Italian  dressing. 


Mozzarella,  lomaloes.  on 
our  homemade  Italian  dri 
With  Soup  or  Salad 


mushrooms,  green  peppers . 
ig  on  French  bread. 


>r  chicken,  onions,  lomaloes  and  our  homemade 
i  pita  bread, 
r  Salad  6.25 


VEGETARIAN  GYROS  ..... 

MUed  greens,  lomaloes,  onions,  fela  r 
With  Soup  or  Salad  5.50 


MINI  PIZZA . 

7-Inch  pic  with  Iw-o  loppings  ol  jour  choice. 
With  Soup  or  Salad  6.75 


SPARKLING  WATER . 


PTFA  PIZZA  . . 

Canadian  bacon,  peppcronl  and 
bread  with  mozzarella  cheese  an 
With  Soup  or  Salad  7.00 


I  mushrooms  prepared  on  a  pita 
ad  our  homemade  pizza  sauce. 


Canadian  bacon,  peppcronl.  salami,  lomaloes,  mozzarella 
cheese  and  our  homemade  pizza  sauce  on  French  bread. 

With  Soup  or  Salad  7.45 

.....  5.95 

Canadian  bacon,  peppcronl.  salami,  lomaloes,  onions, 
mozzarella  cheese  and  our  homemade  Kalian  dressing  on 

With  Soup  or  Salad  7.25 

VEGETARIAN  SUB  . . . . . 

.....  5.25 

«  mm 
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SIZZLING  HOT  POT 

Prawns  &  Vermicelli  in  Satay  Sauce  Hoi  Pol 

Seafood  Combination  Hot  Pol 

Tofu  with  Chicken  &  Sailed  Fish  Hoi  Pol 

Roasl  Pork  and  Oyslcr  Hoi  Pol 

Roast  Pork  and  Cod  Fillet  Hot  Pol 

Beef  &  Ginger  &  Green  Onion  Hoi  Pol 

Duck  and  Taro  Hoi  Pol 

Chicken  Hoi  Pol  with  Liver  (bone  in) 

Tofu  Hoi  Pol  with  Mixed  Meal 
Beef  Brisket  Hoi  Pol 


VEGETABLE /TOFU 

Sauteed  Mixed  Vegelablcs 
Shredded  Crab  Meal  with  Vegetables 
Tofu  with  Shredded  Crab  Meal  Sauce 
San  lead  Vegetable  with  Black  Mushrooms 
Steamed  SlufTcd  Tofu  with  Minced  Prawns 
Tofu  with  Roasl  Pork 

Spice  Tofu  Szechuan  Style  with  Minced  Meal 
Braised  Tofu  with  Barbecued  Pork 
Chinese  Broccoli  with  Oyslcr  Sauce 
Chinese  Green  with  Oyster  Sauce 
Spinach  with  Garlic  Sauce 
Eggplant  Szechuan  Style  with  Minced  Meal 
Chinese  Long  Bean  with  Black  Bean  Sauce 


RICE 


Sea  Garden  Special  with  Rice 

Vegetable  &  Prawns  with  Rice 

Vegetable  &  Chicken  with  Rice 

Vegetable  &  Beef  with  Rice 

Vegetable  &  Beef  Brisket  with  Rice 

Vegetable  &  Spareribs  with  Rice 

Soft  Egg  &  Beef  with  Rice 

Soft  Egg  &  Prawns  with  Rice 

Barbecued  Duck  with  Rice 

Cold  Chicken  with  Rice 

Barbecued  Pork  with  Rice 

Barbecued  Duck  &  Cold  Chicken  with  Rice 

Barbecued  Pork  &  Cold  Chicken  with  Rice 

Barbecued  Pork  &  Barbecued  Duck  with  Rice 

Yang  Chow  Fried  Rice 

Shrimp  Fried  Rice 

Barbecued  Pork  Fried  Rice 

Salted  Fish  &  Chicken  Fried  Rice 


14.25 
14.75 

11.50 

11.95 

10.95 

10.25 

10.50 

9.95 


9.75 

12.95 

12.95 

10.95 
10.50 

8.95 

8.95 

8.95 

8.25 

7.95 
8.50 

9.25 

9.95 


8.50 

8.50 

6.95 

6.95 

6.95 

6.95 

6.95 

8.50 

6.50 
6.50 

6.50 

7.95 
7.95 
7.95 
8.25 
8.25 
7.75 

9.50 


NOODLE  &  CHOW  MEIN 


fS  R1?  ifr  S  Sea  Garden  Special  Chow  Mein  8.95 

$8  &  S  Seafood  Chow  Mein  9.50 

fa  fcfc  &  S  Pork*  Bean  Sprout  Chow  Mein  7.95 

i  ^  #  fl  Chicken  &  Chinese  Green  Chow  Mein  7.95 

&  S’  H  Prawns  &  Chinese  Green  Chow  Mein  8.95 

SL  tHf  tS>  *  Singapore  Fried  Rice  Noodle  /Shrimp  &  Pork  7.95 

f  tJtjS I  Beef  with  Fried  Rice  Noodle  (Foon)  7.95 

45  rtf!  85  S  Noodles  with  Oyster  Sauce  5.50 

8  ig  0  Noodles  with  Ginger  &  Green  Onion  5.50 

PSffc-RBfPH  Longevity  Noodle  with  Shredded  Pork  9.50 

®  ®  ®  SOUP  NOODLES  (PER  BOWL) 

Won  Ton  Noodle  4.50 

$)  3  fF  Plain  Won  Ton  Soup  4,50 

*  (&  1®  Sui-Kau  Noodle  5.25 

f?  *  ®  Plain  Sui-Kau  5.25 

4=  88  IS  Beef  Brisket  Noodle  5.25 

Ur  ®5  ®  Beef  Tendon  Noodle  5.25 

M*  K)  tS  Barbecued  Duck  Noodle  5.25 

X  ff*  S  Barbecued  Pork  Noodle  5.25 

4=8831511  Beef  Brisket  &  Won  Ton  Noodle  6.50 

4=88*1181  BecrBrisket&  Sui-Kau  Noodle  6.95 

Beef  Tendon  &  Won  Ton  Noodle  _ 6.50 

4=53*6511  BccfTcndon  &  Sui-Kau  Noodle  6.95 

Barbecued  Duck  &  Won  Ton  Noodle  6.50 

W!fQ*®<S  Barbecued  Duck  &  Sui-Kau  Noodle  6.95 

Xfl*3ff0  Barbecued  Pork  &  Won  Ton  Noodle  6.50 

Xff**fi£lB  Barbecued  Pork  &  Sui-Kau  Noodle  6.95 

19  iff  SfitS  Yang  Chow  Noodle  (Large  Bowl)  8.95 

SK  3  fF  Yang  Chow  War  Won  Ton  9.25 

Yang  Chow  War  Sui-Kau  9.75 

®  CONGEE 

fS  38  Sea  Garden  Special  Congee  4.95 

K.  55  38  Mixed  Meal  Congee  4.50 

S§$5ffflt58  Abalonc  &  Chicken  Congee  9.25 

Chinese  Mushroom  &  Chicken  Congee  5.50 

IB  t¥  38  Seafood  Congee  5.75 

fS  SJ<  38  Shrimp  Ball  Congee  5.75 

fS  if3  38  Pork  Liver  Congee  4.50 

ik  ft  38  Fish  Fillet  Congee  4.95 

4=  f*3  58  Beef  Congee  4.50 

til  fQ  515  Barbecued  Duck  Congee  4.75 

f*l  A  38  Pork  Meatball  Congee  4.50 

IS  f?  58  Sampan  Congee  4.75 

f£5t®l^38  Thousand  Year  Egg  &  Pork  Congee  4.50 


SEA  GARDEN 

Seafood  Restaurant 


if 

% 
m 
m 
% 

HOURS  OPEN: 

MON.-THURS . 11:00  a.m.-2:00  a.m. 

FRI.-SAT . 11:00  a.m.-3:00a.m. 

SUNDAY . 11:00  a.m. -1:00  a.m. 

Telephone:  (206)  623-2100  /  623-8721 
509  Seventh  Avenue  S.,  Seattle,  WA  98104 


APPETIZER 

fcfc  ft 

SQUID 

Combination  Cold  Plate 

Current  Price 

i*  rfi  sm 

Pan  Fried  Squid 

9.75 

Egg  Roll  (3  pieces) 

5.50 

a 

Salt  &  Pepper  Squid 

9.75 

Deep  Fried  Prawns  (6  pieces) 

6.95 

Squid  with  Black  Bean  Sauce  &  Green  Pepper 

9.75 

Prawns  with  Salt  &  Pepper  (shell  in) 

6.95 

£  a  s*st 

Squid  with  Salty  Shrimp  Paste 

9.75 

Scallop  with  Salt  &  Pepper 

6.95 

?F  W  Wit 

Chinese  Broccoli  with  Squid 

9.75 

Squids  with  Salt  &  Pepper 

6.25 

Salt  &  Pepper  Pork  Chop 

5.95 

=f- 

SCALLOP 

Salt  &  Pepper  Chicken  Wing  (6  pieces) 

5.75 

Barbecued  Pork 

7.75 

mtmm? 

Scallops  Saut6cd  with  Honey  Glazed  Walnut 

15.50 

Jelly  Fish 

7.75  __ 

eaimn? 

Scallops  with  Szechuan  Sauce 

- 12=75  - 

SOUP 

susm? 

Scallops  with  Lychee  Fruit  &  Pineapple 

12.75 

Shark  Fin  with  Crabmeat  Soup 

36.95 

mwm? 

Pan  Fried  Scallops  &  Prawns 

12.75 

Shark  Fin  with  Shredded  Chicken  Soup 

32.95 

mmm? 

Scallops  with  Black  Bean  &  Green  Pepper 

12.75 

Fish  Maw  with  Crabmeat  Soup 

19.50 

mstw? 

Pan  Fried  Scallops 

12.75 

Fish  Maw  with  Shredded  Chicken  Soup 

16.95 

umm? 

Scallops  with  Mushrooms  (two  kinds) 

12.75 

Seafood  Tofu  Soup 

13.95 

Scallops  with  Chicken 

12.75 

Fish  Maw  Mushroom  &  Duck  Meat  Soup 

15,95 

Chinese  Broccoli  with  Scallops 

11.50 

Chicken  &  Cream  Com  Soup 

8.95 

Barbecued  Duck  &  Mustard  Green  Soup 

8,95 

»  m 

CLAM  /  GEODUCK 

Salted  Egg  &  Mustard  Green  Soup 

8.95 

swum 

Poached  Gcoduck 

Current  Price 

West  Lake  Beef  Soup 

8.95 

ma&mt 

Gcoduck  with  Black  Bean  Sauce 

Current  Price 

Seaweed  &  Pork  Soup 

8.95 

msum 

Pan  Fried  Gcoduck 

Current  Price 

Hot  &  Sour  Soup 

8.95 

K  tHWtt 

Clams  with  Black  Bean  Sauce 

10.50 

LOBSTER 

Lobster  with  Supreme  Soup  Sauce 

Current  Price 

±  <& 

OYSTER 

Lobster  with  Ginger  &  Green  Onion 

Current  Price 

■x  as 

Oyster  with  Roast  Pork  &  Fried  Tofu 

11.50 

Lobster  with  Black  Bean  Sauce 

Current  Price 

ft*  ft’ 

Deep  Fried  Oyster 

10.95 

Lobster  with  Cream  Sauce 

Current  Price 

a  m 

Oyster  with  Ginger  &  Green  Onion 

11.50 

CRAB 

Steamed  Crab 

Current  Price 

ft  m 

FISH 

Crab  with  Ginger  &  Ginger  Onion 

Current  Price 

Crab  with  Black  Bean  Sauce 

Current  Price 

55  SHE 

Steamed  Whole  Rock  Cod 

Current  Price 

Crab  with  Salt  &  Pepper 

Current  Price 

ffi  HI  50 

Braised  Whole  Rock  Cod  /Meat  Sauce 

Current  Price 

Crab  with  Cream  Sauce 

Current  Price 

flf  IS*  E£S 

Sweet  &  Sour  Whole  Rock  Cod 

Current  Price 

PRAWN 

i*  iS  SE8 

Pan  Fried  Cod  Fillet 

10.50 

Prawns  Saulied  with  Honey  Glazed  Walnut 

15.50 

£  if?  8ER 

Braised  Cod  Fillet  with  Pork  &  Tofu 

10.50 

Crispy  Prawns  in  Salad  Sauce  &  Walnut 

15.50 

fttt  SEW 

Cod  Fillet  with  Sweet  &  Sour  Sauce 

10.50 

Prawns  with  Szechuan  Sauce 

12.75 

m  *  sew 

Deep  Fried  Cod  Fillet  with  Creamy  Com  Sauce 

10.50 

Prawns  with  Pineapple  &  Lychec  Fruit 

12.75 

Jr  Bfl 

Chinese  Broccoli  with  Cod  Fillet 

16.5*6 

Pan  Fried  Prawns 

12.75 

Prawns  with  Cashew  Nuts 

12.75 

to  m 

DUCK 

Half  Whole 

Prawns  with  Curry  Sauce 

Prawns  with  Black  Bean  Sauce  &  Green  Pi 

Poached  Prawns  (shell  in  ) 

Pan  Fried  Prawns  (shell  in) 

Prawns  with  Salt  &  Pepper  (shell  in) 

Deep  Fried  Prawns 
Soft  Egg  &  Prawns 
Chinese  Broccoli  with  Prawns 


12.75 

12.75 

12.75 

12.75 

12.75 

12.75 

12.75 

11.50 


m  <a  m  ra 

b$  as  i/\  to 

H  iJS  {/\  ?5 
A  i/\  TO 


Barbecued  Duck 

Vegetables  with  Duck  (Boneless) 

Buddha’s  Duck  (Boneless) 

Duck  with  Meat  &  Vegetables  (Boneless) 
Treasure  Duck  (Boneless) 


Peking  Duck 


ic  course  28.95  T\vo  course  33.95 


m  m 

CHICKEN  Half 

Whole 

off* 

Roast  Chicken  Cantonese  Style  (bone  in)  8.75 

16.50 

Sautfed  Vegetable  &  Chicken  (bone  in)  9.50 

18.00 

fSitiJi-MetS 

Chicken  w/Gingcr  &  Green  Onion  (bone  in)  8.95 

16.50 

Chicken  w /  Black  Bean  Sauce  (boneless  add  1.25) 

8.95 

Chicken  with  Curry  Sauce  (Boneless  add  1.25) 

8.95 

Emmm 

Spicy  Fried  Chicken  (Boneless  add  1.25) 

8.95 

Almond  Fried  Chicken  (Boneless) 

8.95 

mmmr 

Diced  Chicken  with  Cashew  Nuts  (Boneless) 

10.50 

Steamed  Chicken  with  Black  Mushrooms  (Bone  in) 

9.95 

§!  IS 

Sauteed  Mushrooms  with  Chicken  (two  kinds) 

10.25 

meisirsm 

Chicken  Skin  Stuffed  with  Minced  Prawns 

10.25 

*  i*i  m 

BEEF 

Beef  Short  Rib  with  Honey  Sauce 

10.95 

m mm. 

Beef  Strips  with  Green  Pepper 

9.50 

£  * 

Mongolian  Beef 

9.50 

Beefsteak  Cantonese  Style 

10.25 

y  a 

Beef  with  Mushrooms  (two  kinds) 

10.25 

»  ® 

Beef  with  Oyster  Sauce 

9.50 

a  n 

Beef  with  Ginger  &  Green  Onion 

9.50 

&  gW 3 

Beef  with  Salny  Sauce 

9.50 

as « 

Beef  with  Black  Bean  Sauce  &  Green  Pepper 

9.50 

to  n 

Beef  with  Curry  Sauce 

9.50 

»  a 

Beef  with  Pineapple  and  Ginger 

9.50 

tt  £  'MS 

Beef  Brisket 

9.50 

7F  Bfl 

Chinese  Broccoli  with  Beef 

9.50 

&  w  m 

PORK 

mm. 

Pork  Chop  with  Garlic  Honey  Sauce 

9.95 

a  ®  &  m 

Pork  Chop  with  Ginger  &  Green  Onion 

9.50 

Sf  ffi  1*3  fif 

Pork  Chop  Mandarin  Style 

9.50 

m  a  n 

Pork  Chop  with  Salt  &  Pepper 

9.50 

3S  f 

Pork  Chop  with  Garlic  Sauce 

9.50 

ns 

Sweet  &  Sour  Pork 

8.95 

«ffissns  w 

Steamed  Minced  Pork  with  Salted  Egg 

9.25 

Bf 

Steamed  Minced  Pork  with  Salted  Fish 

10.50 

Steamed  Sparcribs  with  Black  Bean  Sauce 

9.25 

&  g  m  « 

Spureribs  with  Satay  Sauce 

9.25 

Tr  M  nS  ft 

Chinese  Broccoli  with  Pork 

9.25 

<s  s  to  ns 

Pork  with  Preserved  Chinese  Cabbage 

9.95 

¥  81  1*3 

Pork  with  Taro  Root 

9.95 

as  m. 

SIZZLING  HOT  PLATE 

Black  Pepper  Oyster  Hot  Plate 

12.25 

fKt&BtRSU* 

Black  Bean  Sauce  Chicken  Hot  Plate 

11.25 

m&jmphip 

Black  Pepper  Beefsteak  Hot  Plate 

11.50 

Black  Pepper  Beef  Short  Rib  Hot  Plate 

12.25 

Szechuan  Noodle  Bowl 

TEL; (206)623-4198 

Soup 

Won  Ton  Soup 
Beef  and  Bean  Noodle  Soup 
Pancakes 
Green  Onion  Pancake 
Dumplings  |  *  Hot  and  Spicy  | 

Pork  and  Napa  Dumpling  (lOpcs) 

Pork  and  Chive  Dumpling  (lOpcs) 

Vegetables  and  Tofu  Dumpling  (lOpcs) 
Dumpling  with  Hot  and  Spicy  Sauce  (  lOpcs  )  * 
Vegetable  Dumpling  with  Hot  and  Spicy  Sauce 
(  10  pcs  ) 

Won  Ton  with  Hot  and  Spicy  Sauce  (lOpcs) 

Pot  Sticker  (  Bpcs  ) 

Noodles  f  *  Hot  and  Spicy  ) 

Szechuan  Beef  Noodle  with  Soup 
Szechuan  Beef  Tendon  Noodle  with  Soup 
Brown  Beef  Noodle  with  Soup 
Brown  Beef  Tendon  Noodle  with  Soup 
Original  Beef  Noodle  with  Soup- 
Original  Beef  Tendon  Noodle  with  Soup 
Shredded  Chicken  Noodle  with  Soup 
Pickled  Vegetable  and  Pork  Noodle  with  Soup 
Won  Ton  and  Noodle  with  Soup 
Vegetable  Noodle  with  Soup 
Ground  Pork  Brown  Sauce  over  Noodle 
Den- Den  Mein 

Cold  Noodle  with  Sesame  Sauce  'asd 
Vegetables 

Cold  Moo^i '  -  iic.ei  CmcRen ‘e*rid 

S  , .  ^  ;uoc  an  *  Vegetables 
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Rice 

Rice  with  Sauteed  Vegetables 

Rice  with  Brown  Beef  and  Vegetables 

Rice  with  Shredded  Chicken 

and  Vegetables 

Steamed  Rice 


27.  ,)#»«!& 

28.  +  1*1  SS 

29. --®  »  & 


Side  Dishes 

Vegetable  with  Oyster  Sauce 
Baby  Bssnfcoo'  Shoot 
Pickled  Vegetable 
Seaweed  with  Garlic  Sauce 
Peanuts 
Pig  Ears 


si,  m.  »  *  m 
as.  m  «  a 
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